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EVERYDAY DINNERS 

EATING AND DINING 

There is an old saying to the effect that "all may 
eat, but ladies and gentlemen dine." The differ- 
ence lies more in the preparation and manner of 
serving than in the food itself, and whether h^ 
evening meal is a banquet or a repast of the lunch- 
counter sort rests wholly with the housewife. 

We pause long enough to pay our disrespects to 
that barbarous institution known in America as 
the Sunday Dinner. On six days in the week, the 
average business man eats a light luncheon or none 
at all. On the seventh day, at an unaccustomed 
hour, he eats a heavy meal, goes to sleep shortly 
afterward, and wonders why Monday is a "blue 
day." 

Our uncivilized Sundays are responsible for our 
Monday morning headaches and for the gloom 
which, in many a household, does not wear off until 
Tuesday morning. If Sunday were a day of fast- 
ing instead of a day of feasting, Monday might be 
radiant occasionally instead of riotous or revolu- 
tionary. 

We make Sunday a hard day for the women of 
the household, especially the servants, and the 
imperial liver appertaining to the Head of the 

I 
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Establishment balks sometimes at the strain. The 
American Sunday Dinner is one cause of the Ameri- 
can Servant Problem — and everybody knows what 
that is. 

In more than one household, a twelve or one 
o'clock breakfast has proved both hygienic and sat- 
isfactory. Coffee and rolls are served to those who 
want them at eight or nine o'clock, if they come 
into the dining-room. At noon the family sits 
down to a simple breakfast — ^fruit, broiled chicken, 
creamed potatoes, hot bread and coffee, for ex- 
ample. The maid has few dishes to wash, is not 
too tired to enjoy her afternoon off, and gets away 
two or three hours earlier than her less fortunate 
sisters. Also she remains where she is hired — which 
has its advsmtages. Only a light lunch is needed 
in the evening which the mistress may serve, leav- 
ing the dishes to be washed in the morning. 

Owing to the aforesaid American Servant Problem 
an increasing number of women do their own house- 
work — not from choice, but from stern necessity. 
This book is intended for the woman in a small 
house or apartment, who is her own cook, who 
earnestly desires to do her duty by her family, yet 
be something more than a wearied and soul-sickened 
drudge; who has to look after her dimes and 
nickels, if not her pennies, and who wants more 
than the weekly "afternoon off" accorded to the 
stronger women who undertake domestic tasks. 

The menus which will be found at the close of 
the book are believed to be simple, dainty, and well- 
balanced. If all possible preparations are made in 
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the morning, an hour in the kitchen at night will 
be found sufficient for most of them. While not 
intended always to be followed exactly, it is to be 
hoped that a planned dinner, easy to prepare, may 
sometimes be found helpful to a hurried woman 
who "does n't know what on earth to order." 

Simplicity— and, as a general rule, economy- 
has been the standard by which each recipe has 
been judged. All are within the capabilities of the 
most inexperienced cook, who is willing to follow 
directions, and, in the case of such variable mate- 
rials as flour and eggs, trust, now and then, to her 
own judgment. 

O. G. 



THIRTY-FIVE CANAPfiS 



Cover thin circles of fried or toasted bread with 
chopped hard-boiled eggs, lay a curled anchovy 
in the centre of each piece and serve either hot or 
oold, garnishing with minced parsley or capers. 

n 

Cut thin slices of bread into fancy shapes, toast, 
spread with butter, and lay a curled anchovy in the 
centre around half a pimola. Fill the spaces with 
the minced whites and sifted yolks of hard-boiled 
egg& and border with minced capers or parsley. 

ni 

Serve pitted olives on rounds of fried bread with 
an anchovy curled around each olive. Fill the 
space to the edge with chopped olives or rings of 
hard-boiled eggs. Garnish with cress. 

IV 

Fry small rounds of bread in clarified butter, 
sprinkle with grated cheese, season with salt and 
cayenne, and put in the oven until the cheese is 

4 
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melted. ' Fillets of anchovies may be laid on these 
canape and they may be served hot or cold, garnish- 
ing with minced parsley. 



Pound anchovies to a smooth paste with butter 
and season with cayenne and lemon-juice. Spread 
on strips of toast or bread and lay strips of anchovy 
on each piece. Fill the spaces between with hard- 
boiled ^gs chopped separately. 

VI 

Chop water-cress and pickles with the yolks of 
hard-boiled eggs and rub to a srbooth paste with 
butter. Spread on strips of fried or toasted bread 
and lay an anchovy on each one. 

VII 

Slice large tomatoes, cut circles of bread to fit, 
and toast or fry the bread. Lay a slice of tomato 
on each piece, put a pimola in the centre, curl an 
anchovy around it and border with stiff Mayon- 
naise, using the pastry bag and tube. Serve ice 
cold. 

VIII 

Beat together two eggs, a tablespoonful of melted 
butter, a teasx)oonful of anchovy sauce, and salt 
and cayenne to season. Add three tablespoonfuls 
of grated cheese and one tablespoonful of flour 
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wet with cream. Spread thickly upon small slices 
of toast and bake until brown. 

IX 

Chop two hard-boiled eggs fine, mix to a smooth 
paste with melted butter, season with anchovy 
essence, and serve on small circles or squares of 
buttered toast. 



Spread strips of toast with caviare rubbed to a 
smooth paste with butter, sprinkle with chopped 
water-cress, and serve cold. 

XI 

Heat caviare with enough cream to moisten, 
spread on rounds of fried or toasted bread, and 
sprinkle with hard-boiled egg-yolks rubbed through 
a fine sieve. Garnish with cress. 

XII 

Spread thin rounds of toasted rye-bread with 
caviare, seasoned with lemon-juice. Lay a slice 
of hard-boiled egg on each one and serve with a 
garnish of parsley. 

XIII 

Spread thin squares of toast with caviare seasoned 
with lemon-juice, sprinkle with minced parsley, 
and border with chopped hard-boiled ^gs. Garnish 
with lemon and parsley. 



XIV 

Chop fine, olives, pimentos, and cucumber pickles. 
Season caviare with lemon-juice and spread upon 
circles of fried or toasted bread. Cover with a thin 
layer of the chopped mixture. 

XV 

Spread butter upon thin round slices of rye- 
bread or Boston brown-bread and lay a thin slice of 
cucumber, which has been dipped in French dress- 
ing, on each piece. Remove the yolk from slices 
of hard-boiled egg, lay the ring of white on the 
cucumber, and fill the centre with caviare. 

XVI 

Season caviare with lemon-juice and spread upon 
rounds of toasted bread. Lay an oyster on each 
piece and serve on a plate with a garnish of cress 
and lemon. 

XVII 

Mix caviare to a cream with lemon-juice and 
spread on buttered toast cut into squares or dia- 
monds. Garnish with hard-boiled eggs, chopped 
finely, and sprinkle with minced onion. Skinned 
and boned anchovies may be used instead of 
caviare. 

XVIII 
Heat a can of caviare with a little melted butter 
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season with lemon-juice and cayenne, and serve on 
small squares of hot buttered toast. 

XIX 

Fry small rounds of bread in butter, drain and 
cool. Chop water-cress very fine, rub it to a 
paste with butter and spread on the toast. Sprinkle 
with salt and paprika, cover with caviare seasoned 
with lemon- juice, and serve with a garnish of cress. 

XX 

Spread thick rounds of fresh bread with butter 
and anchovy paste, cover with crab-meat, sprinkle 
with minced green pepper, press firmly, and serve 
with a garnish of cress. 

XXI 

Rub to a smooth paste the yolks of hard-boiled 
egg& and an equal quantity of skinned and boned 
sardines, seasoning with lemon-juice. Spread on 
narrow strips of buttered toast and serve either hot 
or cold. 

XXII 

Drain and skin boned sardines. Saut^ in butter, 
season with salt, cayenne, and lemon-juice, and 
serve hot on small strips of buttered toast. 

XXIII 

Drain, skin, bone, and mash sardines. Rub to a 
smooth paste, moistening with melted butter and 
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lemon- juice. Spread on small circles of bread, lay 
a ring of hard-boiled egg-white in the centre, fill 
the space with minced olives and surround with the 
sifted yolk. Serve with cress or parsley. 

XXIV 

Toast small slices of rye-bread and spread with 
sardines, pounded to a paste and rubbed smooth 
with butter. Arrange alternate rows of chopped 
hard-boiled egg yolks and whites, garnish with 
parsley and serve. 

XXV 

Rub boned and skinned sardines to a paste with 
butter and the yolks of hard-boiled eggs, seasoning 
with chopped pickle and parsley, lemon-juice, and 
mustard. Spread the paste on rounds or strips of 
fried bread, lay a skinned and boned sardine on 
each piece, heat thoroughly and serve. 

XXVI 

Spread rounds of fried bread with anchovy paste 
and cover with Mayonnaise to which has been added 
chopped capers, olives, and onion. Garnish with 
cress and serve cold. 

XXVII 

Fry small rounds of bread, spread with anchovy 
paste, lay a slice of tomato on each and serve ice 
cold, garnishing with cress or parsley. 
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XXVIII 

Sprinkle rounds of fried bread with grated cheese, 
heat until the cheese melts, and serve very hot. 

XXIX 

Spread rounds of fried bread with caviare sea- 
soned with lemon-juice, lay a slice of hard-boiled 
egg on each one, and sprinkle with chopped cress. 

XXX 

Rub chopped ham to a smooth paste, moistening 
with cream, milk, or melted butter. Spread on 
small rounds of fried bread, sprinkle with grated 
Parmesan cheese and cayenne, and brown in a hot 
oven. 

XXXI 

spread small strips of bread with butter and 
sprinkle with salt and paprika. Cover with grated 
cheese, bake until the cheese softens, and serve 
immediately. 

XXXII 

Butter small rounds of toast, cover with thin 
slices of Swiss cheese or sprinkle with grated Swiss 
cheese, brown in the oven, and serve hot. 

XXXIII 

Spread grated cheese on small rounds of bread 
seasoned with salt and cayenne, and bake until the 



cheese is melted. The bread may be spread with 
French mustard before the cheese is put on. 

XXXIV 

Rub two chicken livers to a smooth paste with 
butter, seasoning with salt and paprika, spread on 
rounds of fried bread, and serve hot. 

XXXV 

Mix equal quantities of minced cooked chicken, 
ham, or tongue with a little very thick Cream Sauce. 
Season with curry-powder and lemon-juice. Spread 
on small rounds of toast and serve hot, or make 
sandwiches of toast with the mixture between. 



ONE HUNDRED SIMPLE SOUPS 
BEEF SOUPS 

BARLEY SOUP 

Cook one cupful of barley slowly until soft. 
Drain, and add to beef stock made according to any 
preferred method. Serve very hot. 

BLACK BEAN SOUP 

Soak two cupfuls of black beans in cold water 
over night. In the morning, drain, and cover with 
fresh boiling water. Boil until tender, add four 
cupfuls of beef stock, and two cupfuls of boiling 
water. Rub through a fine sieve, return to the fire, 
and bring to the boil. Season with salt, pepper, 
and a wineglassful of sherry. Cut into slices one 
lemon, and two hard-boiled eggs. Put into a 
tureen, pour the hot soup over, and serve. 

BOSTON SUMMER SOUP 

Cook together one cupful of peas and one cupful 
of tomatoes. Rub through a sieve, and add to 
four cupfuls of beef stock. Thicken with two 
tablespoonfuls of cornstarch rubbed smooth in a 
little cold stock. Simmer fifteen minutes, add two 
tablespoonfuls of butter and three tablespoonfuls 
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of cooked peas. Season with salt and pepper, re- 
heat and serve. 

CREOLE SOUP 

Half a can of tomatoes, three tablespoonfuls of 
rice, one half can of okra, and a red pepper, added 
to two quarts of beef stock. Simmer until the rice 
is cooked. Blend together two tablespoonfuls of 
flotur, mix with a little cold stock, pour into the soup, 
and stir until it thickens. Season with salt and 
serve at once. 

ENGLISH SPINACH SOUP 

Cook half a peck of spinach, rub through a fine 
sieve, add six cupfuls of strong beef stock, season 
with salt, pepper, sugar, and mace, thicken with 
butter and flour, bring to the boil, and serve 
immediately. 

ENGLISH TOMATO SOUP 

Add one can of tomatoes to fotur cupfuls of beef 
stock, and simmer together for an hotur, with a 
small onion cut fine. Rub through a sieve, reheat, 
season with salt, pepper, and sugar, and thicken 
with a tablespoonful of butter, rubbed smooth with 
a tablespoonful of flotur, boiled in the soup, while 
stirring. When thick, add three tablespoonfuls 
of cold boiled rice, reheat, and serve with croutons. 

ITALIAN ONION SOUP WITH CHEESE 
Slice four large onions very thin, fry brown in 
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butter, and add to four cupfuls of beef stock. Put 
into an earthen pot and arrange slices of toast on 
top, liberally sprinkled with grated Parmesan 
cheese. Serve from the dish with one slice of toast 
for each person. 

JULIENNE SOUP 

Cut into thin, match-like strips carrots, turnips, 
and celery, having half a cupful of each. Cover 
with boiling water, season with salt and pepper, and 
cook until soft. Add to two quarts of boiling beef 
stock. 

SOUP OF MIXED VEGETABLES 

One cupful each of choppped onion, carrot, celery, 
and tomatoes; one-half cupful each of chopped 
turnip, parsnip, and cabbage. Fry the onions and 
carrot in a little butter, then add fotur cupfuls of 
boiling water and four cupfuls of beef stock. Sim- 
mer until the vegetables are tender. Season with 
salt, pepper, sugar, and minced parsley. 

NOODLE AND TOMATO SOUP 

Add a five-cent can of toniato paste to three 
pints of boiling beef stock. Season to taste, and 
cook in it noodles made according to directions 
given elsewhere. Serve hot with grated^ Parmesan 
cheese. 

QUICK BEEF SOUP 

Cook together in two quarts of water for half an 
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hour, half an onion, three stalks of celery, and a 
sliced carrot. Season with salt, pepper, and mace. 
Strain, and add to the water two tablespoonfuls of 
extract of beef. Stir until dissolved, reheat and 
serve. 

RICE AND CURRY SOUP 

Melt in a saucepan two tablespoonfuls of butter, 
add a chopped onion, and a tablespoonf ul of chopped 
raw ham. Fry for three minutes. Add one table- 
spoonful of curry powder and two tablespoonfuls of 
flour. Mix thoroughly, add three quarts of beef 
stock, boil for one hour, skim, and press through 
a fine strainer into another saucepan. Add a pint 
of rice which has been cooked in stock, reheat, skim, 
and serve. 

SPANISH ONION SOUP 

Chop fine five onions and fry brown in butter, 
adding a teaspoonful of sugar. When brown, pour 
over eight cupfuls of hot beef stock. Add a bay 
leaf, half a dozen pepper-corns, and a tablespoonful 
of minced parsley. Simmer fifteen minutes, 
strain, and serve with dice of fried or toasted bread. 

VEAL SOUP 

Put a knuckle of veal into three quarts of cold 
water, with a teaspoonful of salt, and a tablespoon- 
ful of tmcooked rice. Simmer gently for four hours, 
take from the fire, and strain through a colander. 
Beat the yolk of one egg with a cupful of milk, add 
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a teaspoonful of butter, and strain the hot soup 
upon it, stirring constantly. Pour into the tureen 
and serve immediately. 

WREXHAM SOUP 

One pound of lean beef chopped fine. Peel and 
slice one large carrot, one large turnip, six small 
onions, a stalk of celery, and two cupfuls of toma- 
toes. Tie up in a muslin cloth a small bunch of 
parsley, six cloves, six pepper-corns, and a sprig of 
thyme. Put all these ingredients into a bean-pot, 
with a tablespoonful of salt, a teaspoonful of sugar 
and a pinch of pepper. Cover with five pints of cold 
water, and bake very slowly for five hours. Take 
out the bag of spices, and serve the soup with 
croutons. 

BISQUES AND PUR&ES 

BISQUE OF CLAMS 

Reheat four cupfuls of veal stock, and thicken 
with two tablespoonf uls of butter, blended with two 
tablespoonfuls of fiour, and rubbed smooth in the 
stock, while boiling. Add a small can of minced 
dams with their liquor, or twenty -five clams, 
chopped very fine. Season to taste, add two cup- 
fuls of boiling cream, and serve immediately. 

CRAB AND TOMATO BISQUE 

Blend together two tablespoonfuls each of butter 
and flour. Add one quart of cold milk, and cook 
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slowly until it thickens, stirring constantly. Add 
one cupful of cooked crab meat, two cupfuls of 
stewed and strained tomatoes, a pinch of soda, and 
salt and pepper to season. Boil up once and serve. 

PUREE OF ASPARAGUS 

Cut the tops from two bunches of asparagus, and 
set aside. Boil the stalks in salted water until 
tender, and rub through a sieve. Add the pulp to 
three pints of boiling beef stock, and season with 
salt, pepper, and butter. Simmer fifteen or twenty 
minutes. Stir in three tablespoonfuls of cream, 
strain the soup, add the cooked asparagus tips, 
and serve. This soup may be thickened if desired. 

PUREE OF GREEN PEAS 

Boil four cupfuls of green peas in salted water with 
an onion, a small btmch of parsley, and two sprigs of 
mint. Rub through a colander and reheat. Add 
a cupful of veal stock, season with salt, pepper, and 
sugar, and thicken with one tablespoonf ul of butter 
blended with one tablespoonful of flour, and rubbed 
smooth in the soup, while boiling. Serve with 
croutons. 

PUREE OF KIDNEY BEANS 

Soak over night two cupfuls of red kidney beans. 
Drain, and cook slowly until very soft in enough 
beef stock to cover. Rub through a coarse sieve. 
Add one-half cupful of salt pork, cut into dice and 
fried until brown and crisp, two onions, one carrot, 
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and a tablespoonful of powdered sweet herbs. 
Add four cupfuls of beef stock, and simmer for an 
hour. Strain, add two tablespoonfuls of sherry or 
claret, reheat, and serve. 

PUREE OF PEAS AND RICE 

Rub through a sieve one cupful of cooked peas, 
and one cupful of cold boiled rice. Mix with six 
cupfuls of boiling beef stock, thicken with butter 
and flour, according to directions previously given, 
and serve very hot. 

PUR^E OF TOMATOES 

Boil together for half an hour one can of tomatoes, 
and one large onion, chopped flne. Run through a 
sieve, return to the fire, and season with pepper, 
salt, and sugar. Blend together two tablespoon- 
fuls of butter, and one tablespoonful of flour. Add 
two cupfuls of cold milk, and cook until smooth 
and thick, stirring constantly Add the tomatoes 
and a pinch of soda. Reheat, add half a cupful of 
cracker crumbs, and serve immediately. 

PURINE OF TOMATOES AND MACARONI 

Cook together for an hour, one can of tomatoes, a 
sprig of parsley, a teaspoonful of celery seed, a 
teaspoonful of sugar, a blade of mace, a bay-leaf, 
and a small' onion chopped fine. Rub through a 
coarse sieve, add two cupfuls of beef stock, season 
with salt and pepper, and thicken with one table- 
spoonful each of butter and flour, rubbed together 
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and boiled in soup, while stirring. When thickened 
add one cupful of cooked macaroni, cut into small 
bits. 

CHICKEN SOUPS 

CHICKEN BOUILLON 

Cut up a chicken, cover with cold water, add a 
small onion sliced, a stalk of celery cut fine, and a 
small bunch of parsley. Simmer until the meat falls 
from the bones, strain through cheese-cloth, cool, 
skim, reheat, season with salt and pepper, and 
serve in cups. 

CHICKEN SOUP 

Select an old fowl and cut it in pieces. Put into 
the soup-kettle, with a sliced carrot, two onions, two 
cloves, and water to cover. Simmer for three or 
four hours, and strain. Reheat the liquor, add one 
cupful each of washed rice and meat of the chicken, 
a small turnip chopped, and a blade of mace. Sim- 
mer for three hours, rub through a sieve, season to 
taste, and serve. 

CHICKEN AND TOMATO SOUP 

Cut up a chicken, fry in butter with an onion, 
and a slice of ham chopped fine. Add two quarts of 
beef stock, two cupfuls of water, a small bunch of 
parsley, a tablespoonful of powdered sweet herbs, 
and salt and pepper to season. Add a can of 
tomatoes and cook until the meat falls from the 
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bones. Remove the bones, chop the meat fine, re- 
heat, and serve. 

CREAM OF CHICKEN 

Melt one tablespoonftil of butter, add two table- 
spoonfuls of flour, and, when thoroughly blended, 
three cupfuls of chicken stock. Season to taste, 
add one cupful of boiling cream, and serve. 

CREAM OF CHICKEN AND ASPARAGUS 

Prepare Cream of Chicken according to direc- 
tions given above, and add one cupful of cooked 
asparagus, which has been rubbed through a sieve. 
Add the asparagus tops, cooked separately, and 
serve with unsweetened whipped cream. 

CREAM OF CHICKEN AND BARLEY 

Prepare Cream of Chicken according to direc- 
tions given above, and add one cupful of barley* 
which has been cooked in chicken stock. Add 
more cream if too thick. 

! CREAM OF CHICKEN AND CELERY 

Chop fine one head of celery, and boil until soft 
in four cupfuls of chicken stock. Rub through a 
sieve, reheat, thicken with two tablespoonfuls each 
of butter and flour, boiled in the soup, while stirring, 
season to taste, add two cupfuls of boiling cream, 
and serve. 
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CREAM OF CHICKEN AND NOODLES 

Prepare Cream of Chicken according to direc- 
tions given above, and add one cupful of cooked 
noodles. Season with grated Parmesan cheese. 

CREAM OF CHICKEN AND OYSTERS 

Prepare Cream of Chicken according to directions 
given above, and add one cupful of cooked oysters 
with their liquor. Season with minced parsley 
and lemon-juice. 

CREAM OF CHICKEN AND SAGO 

Prepare Cream of Chicken according to direc- 
tions given above, and add one cupful of sago which 
has been cooked in chicken stock. Dilute with 
boiling cream if too thick, and serve with whipped 
cream in each plate. 

CREAM OF CHICKEN AND VERMICELLI 

Prepare Cream of Chicken according to directions 
given above, and add one cupful of broken vermi- 
celli, which has been cooked in chicken stock. 
Season with minced parsley, and grated Parmesan 
cheese. 

CREAM CHICKEN BOUILLON 

Prepare Cream of Chicken according to direc- 
tions given above, thicken with one tablespoonful 
each of butter and flour, add one cupful of boiling 
cream, and serve in cups with a tablespoonful of un- 
sweetened whipped cream on each cup. 
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CREOLE CHICKEN GUMBO 

Cut up a chicken, and fry brown in ham or bacon 
fat. Cover with three quarts of cold water, and 
boil until the chicken is tender. Add the com 
cut from three large ears, or half a can of com, 
two sliced tomatoes, two potatoes cut into dice, six 
pods of okra, and half a cupful of cold boiled ham 
chopped fine. Boil until the chicken falls to pieces, 
take out the bones, and serve. 

EGG AND CHICKEN SOUP 

Reheat six cupfuls of chicken stock, add half a 
cupful of cold boiled rice, and two hard-boiled eggs, 
chopped fine. Thicken with one tablespoonful 
each of butter and flour, rubbed smooth in the 
boiling soup, season with salt, pepper, and minced 
parsley, and serve. 

GERMAN CHICKEN SOUP 

Reheat six cupfuls of chicken stock, add one 
cupful of cooked tapioca, and one cupful of milk. 
Season to taste. Thicken with the yolks of two 
eggs beaten smooth with one cupful of cream, stir 
until eggs are cooked, and pour the hot soup over 
the whites of the ^ggs, beaten to a stiff froth. 

GIBLET SOUP 

Reheat four cupfuls of chicken stock. Add the 
finely minced cooked giblets of two chickens, and 
salt, pepper, and parsley to season. Thicken 
with two tablespoonf uls each of butter and browned 
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flour, rubbed smooth in the boiling soup. Add 
two hard-boiled eggs, finely chopped, and serve. 

HUNGARIAN CHICKEN SOUP ' 

Chop fine, two cupfuls of cold roast chicken. 
Fry in butter, dredge with flour, add four cupfuls 
of chicken stock, one cupful of white wine, a bay- 
leaf, a sprig of thyme, and a small bunch of parsley. 
Simmer for an hour, rub through a sieve, and re- 
heat. Add one-half cupful of chicken cut into dice, 
a shredded green pepper, which has been fried in 
butter, and a cupful of barley which has been cooked 
in chicken stock. Season to taste, and serve. 

JELLIED CHICKEN BOUILLON 

Cut up a large chicken and break the bones. 
Cover with cold water, and simmer for four hours. 
Cool, skim, and strain, season to taste, reheat, 
and add one-half package of gelatine, dissolved in 
cold water, for each quart of soup. Stir imtil the 
gelatine is thoroughly mixed with the hot liquid, 
strain through cheese-cloth, pour into cups, and 
set on ice. 

MOCK CHICKEN GUMBO 

Chop fine a quarter of a pound of cold cooked 
ham, and fry in butter with an onion. Add a can 
of chicken, half a cupful of stewed tomatoes, a can 
of okra, one cupful of chicken stock, and boiling 
water to cover. Boil for fifteen minutes, and 
thicken with a tablespoonful each of butter and 
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flour, blended with a little cold stodc Season 
to taste, and serve with boiled rice. 

CREAM SOUPS 

CREAM OF ASPARAGUS 

Prepare according to directions g^en for Cream 
of Celery, using two cupfuls of asparagus. Add a 
tablespoonf ul of whipped cream and a few of the 
cooked asparagus tops to each plate of soup. 

CREAM OF BARLEY 

Prepare according to directions given for Cream 
of Celery, using one cupful of cooked barley and an 
extra cupful of milk. Season with curry powder, 
celery salt, and minced parsley. 

CREAM OF CELERY 

Melt one-fourth of a cupful of butter, and add 
one-fourth of a cupful of flour. When thoroughy 
blended, add two cupfuls of cold milk, cook and stir 
until thick. Cook a large head of celery, cut fine, in 
boiling water until tender, and rub through a sieve. 
Measure the pulp and add enough of the water 
in which it was cooked to make two cupfuls. Add 
to the thickened milk, season with salt and pepper, 
and if too thick, dilute with boiling milk, or stock, 
to the proper consistency. 

CREAM OF CLAMS 

Prepare according to directions given above, 
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using two cupfuls of minced clams with their 
tiquor instead of the celery. 

CREAM OF CORN AND TOMATO 

Prepare according to directions given above, 
using one cupful each of com and tomato pulp. 

CREAM OF CRABS 

Prepare according to directions given above, 
using two cupfuls of cooked crab meat. Season 
with lemon-juice and sherry. 

CREAM OF MUSHROOMS 

Prepare according to directions given above, 
using either fresh or canned mushrooms. Season 
with celery salt and parsley. 

CREAM OF OYSTERS 

Prepare according to directions given above, 
using two cupfuls of minced oysters with their 
liquor. Season with minced parsley. 

CREAM OF PEAS 

Prepare according to directions given above, 
using fresh or canned peas and enough of the 
water in which they were boiled to make two 
cupfuls. Put a tablespoonful of whipped cream 
into each plate. 

CREAM OF TOMATO 

Prepare according to directions given above, using 
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two cupfuls of stewed tomatoes, and a small pinch 
of soda. Season with minced parsley and grated 
onion. 

CREAM OF VERMICELLI 

Prepare according to directions given above, 
using one cupful of cooked vermicelli, and an extra 
cupful of milk. Season with celery salt, curry 
powder, grated onion, and minced parsley. 

FISH SOUPS 

CLAM BROTH 

Scrub the clams in cold water. Place over the 
fire in an iron kettle, and heat until the shells open. 
Strain the broth through two thicknesses of cheese- 
cloth, season to taste, and serve. 

CLAM BOUILLON 

Prepare according to directions elsewhere given 
for Oyster Bouillon, cooking a chopped onion and 
a bay-leaf with the clams. 

CREAM CLAM BOUILLON 

Prepare Clam Bouillon according to directions 
given above, and add one pint of boiling cream 
just before serving. Serve in cups, with whipped 
cream. 

CLAM SOUP 

Reheat one quart of clam broth, season with 
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parsley, salt, red pepper, and grated onion. Add 
one cupful and a half of minced clams, and thicken 
with one tablespoonf ul of butter and two tablespoon- 
f uls of flour, blended with a little cold broth. Stir 
while cooking. Add one pint of boiling cream, and 
serve. 

CLAM AND OYSTER SOUP 

Chop a pint of oysters. Heat with their liquor, 
add a pint can of minced clams, and one quart of 
milk. Thicken with two tablespoonfuls each of 
butter and flour, rubbed smooth in a little cold 
milk, season with salt and pepper, minced parsley, 
powdered mace, and grated onion. Serve with 
crackers. 

CRAB GUMBO 

Melt one tablespoonful each of butter and lard, 
add a minced onion, a clove of garlic, chopped flne, 
half a pound of minced raw veal or beef, half a 
cupful of chopped ham, a bay-leaf, and a small red 
pepper. Dredge with flour, add a quart of water, 
simmer for two hours, and strain. To the strained 
liquor add the meat of six crabs, one cupful each 
of rice and okra, and another quart of water. 
Simmer for an hour, adding more water if necessary, 
and serve without straining. 

FRENCH FISH SOUP 

Thicken three quarts of fish stock with three 
tablespoonfuls each of butter and flour. Stir 
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while cooking. Add a tablespoonful of minced 
parsley, two wineglassfuls of sherry, a pinch of 
powdered mace, a grating of nutmeg, and white 
and red pepper to season. Add one pint each of 
cooked oysters and scallops, reheat, and serve im- 
mediately with croutons. 

GERMAN FISH SOUP 

Chop fine four onions, and fry brown in olive- 
oil. Add two cupfuls of canned tomatoes, three 
bay-leaves, a tablespoonful of powdered sweet 
herbs, a bunch of parsley, pepper and salt to season, 
and six cupfuls of stock. Boil for thirty minutes, 
rub through a sieve, and reheat. Add six small 
slices of fish, and simmer until the fish is firm. 
Season with curry powder, add a wineglassful of 
white wine, and thicken with four tablespoonfuls 
of flour rubbed smooth in a little cold stock. Serve 
with croutons. 

OYSTER BOUILLON 

Bring to the boil in their own liquor a quart of 
oysters. Skim out the oysters, chop fine, and return 
to the liquor. Add a quart of water, a teaspoonful 
of celery seed, and a tablespoonful of butter. 
Simmer for half aa hour, strain through cheese- 
cloth, season with salt and pepper, and serve at 
once. 

OYSTER SOUP 

Scald one quart of oysters in their own liquor. 
Skim out the oysters, and set aside. Add one 
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cupful of cream to the liquor, and three cupfuls of 
milk. Thicken with one tablespoonful of butter 
and one of flour, blended and rubbed smooth with 
a little cold milk. Stir while cooking. Add the 
oysters, season to taste, and pour, boiling hot, 
over the yolks of four eggs, well-beaten. 

CREOLE OYSTER GUMBO 

Fry a sliced Spanish onion brown in olive-oil, 
add a tablespoonful of flour, a chopped sweet pepper, 
and a pint of okra. Simmer for fifteen minutes, 
add one hundred oysters, with their liquor, and a 
tablespoonful of fil^ powder. Cook tmtil the 
oysters ruffle, and serve with boiled rice. The 
Gtunbo fll^ powder comes in bottles, and is sold 
by all first-class grocers. 

OYSTER AND VEAL SOUP 

Reheat two quarts of veal stock, season with 
salt, pepper, and celery salt, and add one quart of 
oysters, with their liquor. Cook until the edges 
of the oysters curl, and thicken with one tablespoon- 
ful each of butter and flour, cooked while stirring 
with a cupful of milk. Season with minced par- 
sley, and serve with crackers. 

SOUTHERN OYSTER SOUP 

Drain the liquor from fifty oysters, add to it 
two cupfuls of cold water, and bring to the boil. 
Season with salt, pepper, and butter, and add two 
cupfuls of milk. Thicken with one tablespoonful 
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of cornstarch, rubbed smooth in a little cold milk, 
stir while cooking, add the oysters, cook until the 
edges ruffle, and serve inmiediately. 

SALMON SOUP 

Simmer for fifteen minutes in boiling water 
either a pound can of salmon or a pound of the fresh 
fish. Rub through a sieve, and set aside. Bring 
to the boil two cupfuls each of milk and veal stock, 
thicken with one tablespoonful of butter and two 
of flour, stir while cooking, season with salt and 
pepper, add the salmon, reheat, and serve. 

SPANISH SALMON SOUP 

Cook together a quart of stock, a sliced onion, 
and half a can of salmon. Rub through a sieve» 
add a quart of boiling milk, season with salt, 
pepper, minced parsley, and celery salt, thicken 
with butter and flour, and serve with whipped 
cream. 

SHRIMP SOUP 

Chop fine two carrots and an onion. Fry brown 
in butter, with a tablespoonful of sugar, then add 
a quart of water, a sprig of thyme, two bay-leaves, 
four cloves, and two cans of shrimps. Simmer until 
the carrot and onions are soft. Rub through a 
sieve, reheat, add half a glassful of white wine, and 
serve with croutons. 

FRENCH CREAM OF SHRIMPS 

Chop fine two cans of shrimps, fry in butter, add 
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a slice of stale bread, three anchovies, half a cupful 
of boiled rice, a sliced onion, and two quarts of 
veal stock. Simmer for two hours, rub through a 
sieve, season with salt and pepper, add a table- 
spoonful of sherry and serve hot. 

SCALLOP STEW 

Parboil one quart of scallops. Boil one quart of 
milk, season with butter, pepper, and salt, add the 
parboiled scallops, and one-half cupful of cracker 
crumbs. Reheat and serve. 

HOFFMAN HOUSE CLAM CHOWDER 

Chop fine one dozen large clams, one quart of 
tomatoes, and six large potatoes. Add one quart 
of milk, a tablespoonful of minced parsley, and the 
juice of the clams. Cook for forty-five minutes 
and add six crackers pounded fine. Season 
with pepper and serve. 

CREOLE CORN CHOWDER 

Fry brown in butter four large onions. Add five 
tomatoes, two sweet green peppers shredded, and 
two cupfuls of com cut from the cob, or its equiva- 
lent of canned com. Add boiling water to cover, 
season with salt, pepper, and sugar, and cook until 
the vegetables are done. 

FRUIT SOUPS 

CHERRY SOUP 
Stone four cupfuls of sour cherries. Cover with 
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a qtiart of cold water and bring to the boil. Add 
half a cupftil of sugar, and when the cherries are 
soft, rub through a colander and return to the fire. 
Thicken with one tablespoonful of arrowroot, 
rubbed smooth with a little cold water. Bring 
to the boil once more, while stirring and when suf- 
ficiently thick take from the fire. Add the juice of 
half a lemon and serve very cold in sherbet cups 
with cracked ice. 

CURRANT SOUP 

Prepare according to directions given for Cherry 
Soup using currants instead of cherries. 

GOOSEBERRY SOUP 

Prepare according to directions for Cherry Soup, 
using gooseberries instead of cherries. 

PRUNE SOUP 

Soak one-half cupful of sago for an hour in cold 
water to cover. Add one quart of cold water and 
cook in a double boiler until transparent. Cook 
together, in water sufiicient to cover, one cupful 
of soaked prunes, one-half cupful of soaked raisins, 
and one-half cupful of sugar. When the sago is 
clear, add the cooked fruit, and one-half cupful of 
currant-juice. Serve hot with croutons. 

RAISIN AND SAGO SOUP 

Simmer until transparent, in four cupfuls of 
water, two tablespoonfuls of well-washed pearl 
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sago, adding a pinch of salt, and two inches of 
stick cinnamon. When the sago is done, take out 
the cinnamon, add one-half cupful of seeded and 
chopped raisins, and sugar to taste. Just before 
serving, add one cupful of orange-juice. 

RASPBERRY AND CURRANT SOUP 

Bring to the boil two cupfuls each of raspberry- 
and curfant-juice. Sweeten to taste, thicken with 
three teaspoonfuls of arrowroot rubbed smooth 
in a little cold water, add one teaspoonful of 
sherry, and cool. 

STRAWBERRY SOUP 

Boil in six cupfuls of water one-half cupful of 
sago and one-half cupful of currant-juice. When 
the sago is transparent, add two cupfuls of straw- 
berries and sugar to taste. Simmer for fifteen 
minutes, and serve cold. 

MUTTON SOUPS 

ASPARAGUS SOUP 

Add to six cupfuls of mutton stock one cupful 
of cooked asparagus tips and half a cupful of par- 
boiled sweet green peppers cut in shreds. Thicken 
with egg yolks and cream, if desired. 

BAKED MUTTON SOUP 

Arrange in an earthen jar half a dozen cold 
boiled potatoes, a sliced onion, a sliced turnip, three 

3 
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sliced tomatoes, a grated carrot, a cupful of green 
peas, and a cupful of cold boiled rice. Add two 
tablespoonfuls of butter, season with salt, pepper, 
and sweet herbs, and cover with cold mutton broth. 
Cover the jar tightly, and bake for two hours in 
a slow oven. 

CLEAR MUTTON BROTH 

Cut into bits one pound of lean mutton and break 
the bones. Cover with four cupfuls of cold water, 
and bring slowly to the boil. Add a large onion 
cut fine, and simmer until the meat is in rags. 
Strain, cool quickly, and when cold remove the 
fat. Return to the fire, season with salt, pepper, 
and curry powder, and add two tablespoonfuls of 
well-washed rice. Simmer until the rice is done 
and serve with croutons. 

LAMB SOUP 

Cut the breast of lamb into small pieces, and fry 
brown with an onion in butter. Dredge with 
flour and cuny powder, add three quarts of boiling 
mutton broth, and half a cupful of raw ham chopped 
fine. Simmer tmtil the meat falls from the bone. 
Take out the bones, and strain the soup, pressing 
the meat through a coarse sieve. Reheat, and 
thicken with the yolks of three ^:gs, beaten smooth 
with half a cupful of cream. Serve with dice of 
fried or toasted bread. 

MUTTON AND CARROT SOUP 

Cover the bones of cold roast mutton with two 
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quarts of cold water. Add an onion which has been 
sliced and fried brown in butter, a potato and a 
turnip, and six medium-sized carrots cut fine. 
Simmer until the vegetables are tender, remove the 
bones, and strain through a sieve. Reheat, season, 
and thicken with one tablespoonful of flour and one 
of butter. Rub smooth with a little of the soup. 
Just before serving, add a cupful of hot cream. 

NOODLE AND TOMATO SOUP 

Cook a can of tomatoes for an hour in three 
quarts of mutton stock. Strain, reheat, season to 
taste, and cook a handful of noodles in the soup 
until tender. Serve with grated Parmesan cheese. 

QUICK MUTTON SOUP 

Chop together a pound of lean mutton and a 
small turnip, a carrot, a stalk of celery, and an 
onion. Cover with six cupfuls of cold water, 
bring to the boil, skim, and simmer forty-five 
minutes. Season with salt, pepper, and minced 
parsley, and serve with croutons. 

VEAL SOUPS 

AUSTRIAN VEAL SOUP 

Reheat two quarts of veal stock and add one 
cupful each of cooked green peas and diced carrots. 
Thicken with butter and flour according to direc- 
tions previously given. 



56 J6vetiK>ai? 9innet0 

CHIFFONADE SOUP 

Chop fine two heads of lettuce, and fry brown 
in butter with a sliced onion. Season with salt 
and pepper, add six cupfuls of veal stock and one 
and one-half cupfuls each of peas, string beans, and 
asparagus tips. Simmer for forty minutes, and serve 
with croutons. 

GREEN-PEA SOUP WITH RICE 

Boil three pints of green peas with a carrot and 
an onion in two quarts of veal stock. Remove the 
onion and carrot and strain the soup through a 
fine sieve. Reheat, skim, season with salt, pepper, 
and sugar, add two cupfuls of boiled rice, and two 
teaspoonfuls of butter. Bring to the boil and 
serve. 

ITALIAN VEAL SOUP 

Cover a large knuckle of veal with three quarts 
of cold water, and simmer for three hours, skimming 
often. Strain, add a bay-leaf, a carrot, an onion, 
a turnip, a blade of mace, two cloves, a stalk of 
celery, and a small btmch of parsley. Boil for an 
hour, strain, and cool. When it has jellied, measure 
the jelly, and reheat with an equal amotmt of cream. 
Serve with dice of fried bread. 

QUICK TOMATO SOUP 

Add two cupfuls of stewed tomato to four cupfuls 
of veal stock. Strain, season to taste, and thicken 
with one tablespoonful each of butter and fiour 
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blended and cooked until thick in a little cold 
stock. 

SOUP A LA DUCHESSE 

Fry in butter two slices of carrot and two slices 
of onion. Add two blades of mace, and four 
cupfuls of veal stock. Simmer half an hour, 
strain, and add two cupfuls of boiling milk. Thicken 
with one tablespoonful of butter and two of flour, 
blended and cooked until thick with a little of the 
soup, season with salt and pepper, add one-half 
cupful of grated cheese, reheat, and serve with 
croutons. 

SPRING SOUP 

Cook in veal stock four young carrots, four young 
turnips, and two leeks cut fine. Add sufficient 
veal stock to make the desired quantity of soup, 
and one cupful of fresh green peas. Boil for fifteen 
minutes, season to taste, and serve. 

VEAL BROTH 

Break up three pounds of the neck of veal, cover 
with three quarts of cold water, add an onion and a 
turnip cut fine, and a small bunch of parsley. Sim- 
mer for three hours, take out the bones, and press 
the rest through a sieve. Cool, skim, and reheat. 
Add one cupful of washed rice, and simmer until 
the rice is done. Serve with croutons. 

VEGETABLE SOUP 
Put a knuckle of veal into four quarts of water, 
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with a tablespoonf ul of salt and a pod of red pepper. 
Simmer for three hours, skimming as needed. Add 
one cupful of cabbage cut fine, two cupfuls of diced 
potatoes, a minced carrot, three large onions, and 
a head of celery cut fine. Simmer tmtil the vege- 
tables are done. 

MISCELLANEOUS SOUPS 



Cut up three pounds of the shin of beef, and 
break the bones. Cover with three quarts of cold 
water, add half a pound of lean ham, a turnip, an 
onion, a carrot, a quarter of a cabbage, and three 
stalks of celery, all cut fine. Simmer until the 
meat falls from the bones, skimming when necessary. 
Strain, cool, skim, reheat, and serve with dice of 
fried bread. 

II 

Put into a soup-kettle the bones and trimmings 
of a cold roast turkey, with a quarter of a pound 
of lean ham. Cover with cold water. Add a 
chopped onion, a stalk of celery, a tablespoonful 
of powdered sweet herbs, and pepper and salt to 
season. Simmer until the meat is in rags, strain, 
reheat, add half a can of com, and a little of the 
turkey stuffing. 

Ill 

Take the bone of a rib roast of beef, the trimmings 
of beef steak, and the bones and trimmings of a 
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cold turkey or chicken. Cover with four quarts 
of cold water, add two carrots, three turnips, and 
an onion, all cut fine, six cloves, and pepper and 
salt to season. Simmer for four hours, take out 
the bones, rub through a coarse sieve, cool, skim, 
and reheat. Thicken with one tablespoonful each 
of butter and flour, blended together and rubbed 
smooth with a little of the soup, season to taste, 
and serve with croutons. 

IV 

Break up a knuckle of veal, add a pound of lean 
ham cut fine, and a tablespoonful of powdered 
sweet herbs. Cover with cold water, simmer for 
five hours, cool, skim, reheat, season, and strain. 
Add a pinch of ground mace, and one-quarter of a 
pound of broken vermicelli, which has been cooked 
until tender in salted water. Serve with grated 
Parmesan cheese. 



Break up a beef marrow bone, and cover with 
cold water. Add half a carrot, two stalks of celery, 
and an onion, all chopped fine. Simmer until the 
v^etables are very soft, take out the bone, cool, 
skim, rub through a sieve, and reheat. Add one 
cupful of cold nriashed potato, a tablespoonful of 
minced parsley, a tablespoonful of butter, a pinch 
of soda, and one teaspoonful of cornstarch rubbed 
smooth in a cupful of cold water. Cook and stir 
until it thickens, and serve immediately with 
croutons. 
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VI 

Chop fine two pounds of lean beef, cover with 
cold water, simmer until tender, cool, skim, and 
reheat. Add one cupful of sherry, two tablespoon- 
fuls of made mustard, a teaspoonful of Worcester- 
shire sauce, and a grating of nutmeg. Thicken 
with two tablespoonfuls of butter, blended with 
one tablespoonful of flour, and rubbed smooth 
with a little of the soup. Stir while cooking. Add 
one cupful of boiling cream, season to taste, and 
serve. 



FIFTY WAYS TO COOK SHELL-FISH 

CLAMS 

CLAMS A LA MARQUISE 

Cook a quart of opened clams with a cupful of 
white stock, a tablespoonftil of butter, and pepper 
and mace to season. Skim out, drain, and slice the 
clams. In another saucepan blend together a tea- 
spoonful each of butter and flour, add one cupful of 
the liquid, cook and stir for five minutes. Thicken 
with the yolks of two eggs, add the clams, and 
reheat. Fill small individual dishes with the 
mixture, sprinkle with crumbs, dot with butter, 
and bake tmtil brown. Sprinkle with lemon-juice 
just before serving. 

CLAMS IN THE CHAFING-DISH 

Put a tablespoonful of butter in the blazer and 
when it froths add a green pepper and a/ very small 
onion, both chopped fine. Cook for five minutes. 
Add one-half cupful of clam-juice and season with 
red pepper. Add one cupful of clams finely chopped 
or one small can of minced clams, cook five minutes 
longer, and pour over hot buttered toast. 

41 
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CLAM COCKTAIL 

Put a dozen small clams into a cold bowl and 
pour over them a teaspoonf ul each of Worcestershire 
sauce, vinegar, lemon-juice, tomato catsup, and 
horse-radish. Add a little salt, and a few drops of 
tabasco sauce. Serve very cold in small glasses. 

CREAMED CLAMS 

Chop fine two dozen hard clams. Make smooth 
in a saucepan two small spoonfuls each of butter 
and flour. When they cook through, add the dams 
and one-half cupful of the juice. Season with red 
pepper, simmer for ten minutes, then add the 
thickening and half a cupful of cream. Boil up 
once and serve. 

CONNECTICUT CLAM PIE 

Fill a buttered baking-dish with alternate layers 
of minced clams and thin slices of boiled potatoes, 
dredging each layer of clams with flour. Season 
with salt, pepper, grated onion, and minced parsley. 
When the dish is full, pour in one cupful of clam- 
juice, add three tablespoonfuls of strained tomato, 
cover with a pastry crust, and bake brown in a 
qmck oven. 

DEVILLED CLAMS 

Chop fine two dozen clams, removing the hard 
parts. Mix with half the quantity of bread 
crumbs, a teaspoonful each of grated onion and 
parsley, and three tablespoonfuls of melted butter. 



Yi(ti2 WtLtB to Cooft SbelUYi0b 43 

Season highly with salt and pepper, and add a few 
drops of Worcestershire sauce. Put into buttered 
clam-shells, cover with crumbs, dot with butter, 
and bake until brown. 

ESCALLOPED CLAMS 

Clean the clams, scrub thoroughly, and heat until 
they open. Drain carefully. Strain the juice 
through linen and save a cupful of it. To one 
pint of clams allow one cupful of clam-juice, one 
cupful of milk, and two cupf uls of crumbs. Arrange 
the clams and crumbs in alternate layers in a baking- 
dish, seasoning with pepper and dots of butter, 
and having crumbs and butter on top. Pour over 
the hot liquid and bake in a brisk oven. 

CRABS 

bae:ed crabs 

Butter a baking-pan and put a layer of seasoned 
crab meat in the bottom. Add a layer of finely 
chopped cooked ham, then a layer of crumbs. 
Dot with butter and repeat until the dish is full, 
having crumbs and butter on top. Add sufficient 
stock to moisten, and bake for half an hour in a 
moderate oven. 

BAKED SOFT-SHELL CRABS 

Clean the crabs, season with salt and pepper, 
dip in melted butter, and sprinkle thickly with dry 
bread-crumbs. Put into a dripping-pan and put 
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into a very hot oven for five minutes. Serve with 
Tartar Sauce. 

BROILED SOFT-SHELL CRABS 

Clean carefully, dip into melted butter, season 
with pepper and salt, and broil. Serve on toast 
with melted butter and lemon-juice. 

CRABS A LA CREOLE 

Melt one tablespoonful of butter, add a clove of 
garlic, a sweet pepper, and a small onion chopped 
fine, one cupful of tomatoes, and salt and pepper 
to season. Cook for ten minutes, add one cupful 
of cooked crab meat, reheat, and serve on toast. 

CRABS A LA ST. LAURENCE 

To one and one-half cupfuls of minced cooked 
crab meat, add one cupful of white stock, one 
tablespoonful of sherry, one tablespoonful of 
grated cheese, and salt and pepper to season. 
Cook for ten minutes, pour over buttered toast, 
and sprinkle thickly with grated cheese. Put 
into a very hot oven until the cheese melts, and 
serve at once. 

CRABS BAKED IN SHELLS 

Chop fine two cupfuls of crab meat. Season 
with salt, red pepper, grated onion, mushroom 
catsup, lemon-juice, and a pinch of ginger. Heat 
with a tablespoonful of butter and half a cupful 
of stock until the liquid is nearly absorbed. Butter 
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the empty shells, fill with the mixture, cover with 
crumbs, dot with butter, and brown in the oven. 

CRAB CROQUETTES 

Chop fine two cupfuls of boiled crab meat. 
Season with salt, pepper, and melted butter. Add 
half a cupful of cream and enough crumbs to make 
very stiff. Add one egg well-beaten, heat for a 
moment, and cool. Shape into croquettes, dip in 
egg and crumbs, and fry in deep fat. 

DEVILLED CRABS 

Melt one tablespoonful of butter, add one table- 
spoonful of flour, and cook thoroughly. Add one 
cupful of cream and cook imtil thick, stirring con- 
stantly. Season with salt, red pepper, and grated 
onion. Add two cupfuls of crab meat and two 
eggs well-beaten. Heat until it begins to thicken, 
then cool. Fill the crab-shells with the mixture, 
brush with beaten egg, cover with crtunbs, dot with 
butter, and brown in the oven, or omit the butter 
and fry in deep fat. 

CRAB FARCI WITH TOMATO SAUCE 

Mix one cupful of cooked crab meat with half 
the qtiantity of bread-crumbs. Moisten with 
well-seasoned beef stock, season with salt, pepper, 
mustard, and melted butter, and add one-half 
cupful or more of stewed and strained tomato, 
to which a little chopped garlic and onion have 
been added. Fill the crab shells, cover with crumbs, 
dot with butter, and brown in the oven. 
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CRAB FRICASSEE 

Prepare according to directions given for Creamed 
Crabs. Season with lemon-juice and add a pinch 
of soda dissolved in a little cream. Add the yolks 
of three eggs well-beaten just before serving. 

FRIED SOFT-SHELL CRABS 

Clean carefully, dip in egg and crumbs, and fry 
in deep fat. Drain on brown paper and serve with 
Tartar Sauce. 

STUFFED CRABS 

Boil large crabs. Take out the meat and rub 
the shells with oil. Add to the meat one-third 
the quantity of grated bread-crumbs and one 
chopped hard-boiled egg for each crab. Season 
with salt, paprika, grated nutmeg, and lemon- 
juice, and make to a paste with melted butter or 
cream. Fill the shells, cover with crumbs, dot 
with butter, and brown in the oven. 

LOBSTER 

BROILED LOBSTER 

Split a boiled lobster lengthwise, rub the cut 
surface with soft butter, and broil with a slow fire. 

BROWN LOBSTER CURRY 

Melt three tablespoonfuls of butter and fry in 
it two small onions chopped fine. Dredge with 
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one tablespoonful of flour and cook tintil brown. 
Add two cupfuls of stock, salt and pepper to season, 
the jtiice of a lemon, and one tablespoonful of curry 
powder rubbed smooth with a little cold water. 
Cook until thick, add the meat of a boiled lobster, 
reheat, and serve with boiled rice and ioe<<x>ld 
bananas. 

DEVILLED LOBSTER 

• 

Pick out the meat from a boiled lobster, reserving 
the coral, and season with salt, mustard, cayenne, 
and mushroom catsup. Put into a buttered sauce- 
pan and heat thoroughly, adding enough hot water 
to keep the mixture from burning. Rub the 
coral smooth with the liquor, mix with a tablespoon- 
ful of melted butter, add to the lobster, keep hot 
five minutes longer, and serve. 

ESCALLOPED LOBSTER 

Cover the bottom of a baking-dish with fine 
bread-crumbs. Put in a layer of lobster and season 
with pepper and salt. Add another layer of crumbs 
and repeat until the dish is full, having crumbs and 
butter on top. Pour over enough milk to moisten, 
and bake about twenty minutes. 

LOBSTER A LA NEWBURG 

Put into a saucepan four tablespoonf uls of butter 
and when it melts add the meat of two boiled 
lobsters coarsely cut. Season with salt, pepper, and 
grated nutmeg, add two tablespoonfuls of sherry, 
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and siimner for five minutes. Add the yolks of 
four eggs beaten smooth with one cupful of cream, 
cook for two minutes, and serve immediately. 

LOBSTER IN CASSEROLE 

Fry a chopped onion in a little butter, add one 
cupful each of chicken stock and strained tomato, 
season highly with salt and red pepper, and pour 
over the meat of a boiled lobster arranged in a 
casserole. Set into a hot oven for fifteen or twenty 
minutes and serve. 

LOBSTER WIGGLE 

Melt two tablespoonfuls of butter, add two 
small spoonfuls of flour, cook and stir thoroughly. 
Add one cupful of cream, and salt and pepper to 
season. Cook until thick, add one and one-half 
cupfuls of boiled lobster meat, and one teaspoonful 
each of lemon-juice and minced parsley. When 
hot, add half a can of French peas, bring to the 
boil, and serve on toast. 

OYSTERS 

BAKED OYSTERS 

Put into a baking-dish one-half cupful of butter 
and one cupful of cream. Heat thoroughly, but 
do not boil. Add three tablespoonfuls of sherry, 
one teaspoonful of anchovy paste, a dash of red 
pepper, and a grating of lemon-peel. Dip out 
one-half cupful of the mixture and set aside. Put 
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one quart of oysters into the baking-dish, sprinkle 
with salt, pepper, grated cheese, and dried bread- 
crumbs. Pour over carefully the remaining cream, 
sprinkle again with crumbs and cheese, and bake 
in a very hot oven. Serve immediately. If pre- 
ferred, 03rsters may be baked this way in individual 
dishes. 

BROILED OYSTERS ON TOAST 

Drain three dozen large oysters, and wipe dry 
with a cloth. Season with salt and pepper, and 
fry briskly in butter for two minutes. Skim out, 
arrange on a buttered oyster-broiler, and broil 
brown on both sides. Arrange the oysters on thin 
slices of toast, pour over the hot butter, garnish 
with lemon and parsley, and serve. 

CREOLE OYSTER LOAF 

Cut the top from a baker's loaf and scoop out 
the crumb. Toast or fry the shell and lid. Fill 
with fried oysters, season with tomato catsup and 
sliced pimolas, put on the lid, reheat, and serve 
very hot. 

CURRIED OYSTERS 

Put into a saucepan one tablespoonful of butter 
and one teaspoonful of chopped onion. Fry the 
onion brown, add a heaping tablespoonful of flour 
and one teaspoonful of curry powder. Cook and 
stir until the mixture leaves the sides of the pan, 
add one cupful of cream, and salt and pepper to 
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season. Stir constantly until the sauce is thick, add 
one quart of oysters with their liquor, and cook 
slowly until the edges of the oysters curl. Serve 
on toast. 

DEVILLED OYSTERS 

Parboil a pint of oysters, skim out, drain, and 
cool. Chop coarsely. Mix with two hard-boiled 
eggs, chopped fine, two tablespoonfuls of bread- 
crumbs, salt, red pepper, and lemon-juice to season, 
and enough cream to make the mixture a smooth 
paste. Fill buttered oyster-shells with this mixture, 
cover with crumbs, dot with butter, and bake in a 
hot oven tmtil brown. 

ESCALLOPED OYSTERS AND MACARONI 

Break into inch pieces half a potmd of macaroni. 
Put into salted boiling water, and boil for twenty 
minutes. Drain in a colander and pour fresh boil- 
ing-water through to remove superfluous starch. 
Butter a pudding-dish and put a layer of macaroni 
in the bottom. Cover with a layer of oysters, 
dot with butter, season with pepper and salt, and 
repeat until the dish is nearly full. Beat together 
two eggs, and one and one-half cupfuls of milk or 
cream. Pour over the oysters and macaroni, 
spread one cupful of cracker crumbs over the top, 
dot with butter, sprinkle with grated cheese, and 
bake about half an hour. 

FRIED OYSTERS 

^' Select large oysters and drain on a cloth. When 
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dry, dip in beaten egg, then in dried bread-crumbs, 
sprinkle with salt and pepper, and set aside for 
two hours. Dip in eggs and crumbs again, fry 
brown in deep fat, drain on brown paper, and serve 
immediately. 

OYSTERS IN BROWN SAUCE 

Parboil a pint of oysters in their own liquor, 
skim out, and drain. Put into a saucepan one- 
quarter of a cupful of butter, and cook until brown. 
Add one-quarter of a cupful of flour, cook and stir 
until the mixttu'e leaves the sides of the pan. Add 
one-half cupful of milk, one cupful of oyster liquor, 
one teaspoonful of anchovy paste, and salt and 
pepper to season. Cook until thick, add the 
oysters, reheat, and serve. 

OYSTERS IN CASSEROLE 

Toast small square slices of bread, butter thickly 
on one side, and put, butter-side down, into a 
casserole. Cover with oysters, dot with butter, 
sprinkle with red pepper and salt, cover the dish, 
and bake in a quick oven until the edges of the 
oysters curl. Serve with lemon quarters. 

OYSTER COCKTAIL 

Put into a glass two teaspoonfuls of lemon-juice, 
two drops of tabasco sauce, half a teaspoonful of 
Worcestershire, two teaspoonfuls of tomato catsup, 
a pinch of salt, and a saltspoonful of paprika. 
Mix thoroughly, add five or six small fresh oysters, 
let stand for five minutes, and serve very cold. 
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OYSTERS WITH DUMPLINGS 

Make a light biscuit dough, roll thin, and cut 
into inch squares. Scald a quart can of oysters 
in their own liquor and when it boils, skim out the 
oysters and set aside. Add to the liquor two cupfuls 
of boiling water, a tablespoonful of butter, and 
salt and pepper to season. Cook and stir with a 
teaspoonful of flour rubbed smooth in a little cold 
milk. When boiling hot, put in the dtunplings, 
cover closely, boil for forty minutes, add the 
oysters, reheat, and serve at once. 

OYSTERS WITH GREEN PEPPERS 

Put a tablespoonful of butter into a frying-pan 
and fry in it a sweet pepper and a small onion both 
chopped fine. Add a pint of oysters with their 
liquor, season with salt and paprika, and cook 
for five minutes. Serve on hot buttered toast. 

OYSTER STEW 

Drain one quart of oysters and put the liquor 
to heat in a saucepan. Add one cupful of cream, 
and salt and red pepper to taste. Bring to the 
boil, add two tablespoonfuls of butter, and thicken 
with one teaspoonful of flour rubbed smooth in a 
little cold milk. Cook and stir until it thickens, 
add the oysters, simmer until the edges curl, take 
from the fire, add the juice of half a lemon, and 
pour over thin slices of the buttered toast. 
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OYSTERS A L'INDIEN 

Strain the juice from a quart can of tomatoes, 
and add enough water to make two cupfuls. Heat 
to the boiling point, add half a cupful of well washed 
rice, and cook for twenty minutes, stirring as 
needed. Add two tablespoonfuls of butter, two 
teaspoonfuls of curry powder, salt and pepper to 
taste, and two dozen large oysters. Cook until 
the oysters rujffle. Serve with thin brown bread 
sandwiches and bananas. 

OYSTERS A LA MADRID 

Butter individual baking-dishes. Put a layer 
of drained oysters in the bottom, season with salt 
and pepper, dot with butter, sprinkle with finely 
chopped pimentos, cover with crumbs, and repeat 
until the dish is full, having crumbs and butter on 
top. Bake in a quick oven. 

SCALLOPS 

FRIED SCALLOPS 

Trim off the beards and black parts, rinse well, 
and drain. Saut6 in hot lard, drain on brown 
paper, and serve at once. Or, dip in egg and 
crumbs and fry in deep fat. 

PIGS IN BLANKETS 

Parboil scallops, drain and dry on a cloth. Roll 
a thin slice of bacon arotmd each one and fasten 
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with a wooden tooth-pick. Fiy until the bacon 
is crisp and serve on thin slices of buttered toast. 

SHRIMPS 

CREAMED SHRIMPS 

Melt one tablespoonful of butter, add one table- 
spoonful of flour, and cook thoroughly. Add one 
cupful of milk, and cook until thick, stirring con- 
stantly. Add two cupfuls of shelled shrimps 
broken into small pieces, season to taste, reheat, 
and serve. 

CURRIED SHRIMPS 

Melt one heaping tablespoonful of butter, add 
one tablespoonful of flour and cook thoroughly. 
Add one cupful of boiling water and cook until 
thick, stirring constantly. Add a tablespoonful 
of curry powder and a teaspoonful of grated onion. 
Heat thoroughly and add a can of shrimps well- 
washed and drained. Cook for five minutes 
longer and serve with boiled rice and ice-cold 
bananas. 

JELLIED SHRIMPS 

Open a large can of shrimps and soak in ice- 
water for an hour. Dissolve half a box of powdered 
gelatine in cold water to cover, add to it one cupful 
of boiling water, the juice of two lemons and a 
pinch of salt. Strain into a ring mould and put 
in half the shrimps. Set on ice. When the jelly 
is firm, loosen from the mould by dipping for an 
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instant in boiling water. Turn out on a round 
platter, and put the rest of the shrimps in the mid- 
dle with the small hearts of lettuce. Serve with 
mayonnaise. 

MAYONNAISE OF SHRIMPS 

Prepare two cupfuls of shrimps, and break each 
one in two pieces. Mix with mayonnaise and serve 
with a border of lettuce leaves. A little finely 
cut celery may be added if desired. 

SHRIMPS BAKED IN GREEN PEPPERS 

Cut the stem ends from half a dozen green peppers 
and carefully remove the seeds and veins. Soak 
the green peppers in cold water for half an hour. 
Melt one tablespoonful of butter, add half a tea- 
spoonful of mixed mustard and salt, pepper, celery 
salt, and grated nutmeg to season. Add one egg 
well-beaten and mix thoroughly. Add two cup- 
fuls of shelled and broken shrimps and enough 
grated bread-cnmibs to make a smooth paste. 
Fill the peppers, cover with crumbs, dot with butter, 
and arrange in a baking-pan with the open side 
up. Bake for twenty minutes. 

SHRIMPS A LA CREOLE 

Put into a saucepan two cupfuls of shelled shrimps, 
one heaping tablespoonful of butter, half a small 
onion chopped fine, and a bruised bean of garlic. 
Heat thoroughly, add one cupful of canned to- 
matoes, and salt and cayenne to season. Cook for 
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SHRIMP WIGGLE 

P r qK ug acc ordii ig to diiectioiis given for Creamed 
SbntapSf nang equal qoanthies of faroken shrinqs 



TOMATOES STUFFED WITH SHRIMPS 

Take half a dozen large tomatoes, cut off the 
tops, and scoop out the palp, leaving a thin shell. 
Mdt a tablespooof nl of batter, add the tomato 
tops and pulp and cook until thick, seasoning with 
salt, pepper, minced parsley, and grated onion. 
Add one small can of shrimps cat fine and enoagh 
crombs to make a paste. Fill the tomato shells, 
cover with crumbs, dot with butter, and bake in 
the oven. Serve with a border of boiled rice. 



SIXTY WAYS TO COOK FISH 

COURT BOUILLON 

Put into the bottom of the fish-kettle a thick 
layer of sliced carrots and onions, and a sliced 
lemon. Season with parsley, thyme, a bay-leaf, 
half a dozen whole peppers, and three or four whole 
cloves. Lay the fish on top of this and cover with 
equal parts of cold water and white wine, or with 
water and a little lemon-juice or vinegar. Put 
the kettle over the fire and let it heat slowly. The 
fish must always be put into it while cold and after 
boiling allowed to cool in the water. 

BAKED BASS 

Make a stuffing of one cupful of bread-crumbs, 
one teaspoonf ul each of melted butter, Worcester- 
shire sauce, tomato catsup, minced parsley, minced 
onion, jjoinced olives or pickles, and lemon-juice. 
Add salt, black pepper, and paprika to taste, and 
sufficient cold water to moisten. Sew up the fish 
and bake as usual. Serve with Tartar Sauce. 

BAKED BASS WITH SHRIMP SAUCE 

Marinate the cleaned fish for an hour in oil and 
vinegar. Put into a baking-pan with slices of 
salt pork underneath and on top and sufficient 

57 



58 JBvcv^n S>innet0 

boiling water to keep from btiming. Add a tea- 
spoonful of butter to the water and baste two or 
three times during the hour of baking. Strain 
the gravy and set aside. Melt one tablespoonful 
of butter, add one tablespoonful of flour, and cook 
until brown. Add one cupful of the liquid left in 
the baking-pan, making up the required quantity 
with boiling water if necessary. Cook tmtil thick, 
stirring constantly; season with cayenne and lemon- 
juice, and add half a can of shrimps chopped fine. 
Bring to the boil, pour over the fish, and serve. 

BOILED BASS 

Clean the fish, put it into warm salted water, 
and simmer for twenty minutes. 

BOILED SEA-BASS WITH EGG SAUCE 

' Boil the fish according to directions previously 
given. Melt one tablespoonful of butter, add 
one tablespoonful of flour, and cook thoroughly. 
Add two cupfuls of the water in which the fish 
was boiled, and cook tmtil thick, stirring constantly. 
Season with salt, pepper, minced parsley, and 
lemon-juice, add three hard-boiled eggs coarsely 
chopped, pour over the fish, and serve. 

COLD BASS WITH TARTAR SAUCE 

Boil the fish in court bouillon and drain. Chop 
fine parsley, pickles, olives, and capers. Mix with 
a stiff mayonnaise and spread over the fish. Serve 
with a border of sliced cucumbers. 



Sixt^ TPOlase to dooft f teb 59 

BAKED BLUEFISH A L'lTALIENNE 

Score and scale the bluefish and put it into a 
buttered pan with three tablespoonfuls each of 
white wine and mushroom liquor, a tablespoonful 
of chopped onion, half a dozen chopped mushrooms, 
and salt and pepper to season. Cover with buttered 
paper and bake for fifteen minutes. Take out 
the fish and add to the sauce half a teaspoonful 
of beef extract, dissolved in half a cupful of boiling 
water. Add a wineglassful of white wine and 
thicken with one tablespoonful each of butter and 
browned flour. Pour the sauce over the fish, 
sprinkle with chopped parsley, and serve. 

BAKED BLUEFISH 

Clean, scrape, and split the fish and take out 
the backbone. Gash the flesh and insert a thin 
slice of salt pork under the skin. Make a stuffing 
of one cupful of bread-crumbs, two tablespoonfuls 
of chopped salt pork, and salt, minced parsley, 
chopped onion, red pepper, kitchen bouquet, and 
tomato catsup to season. Add one egg well- 
beaten. Fill the fish and sew up. Lay on thin 
slices of salt pork and bake, basting frequently 
with the fat. Garnish with cress and lemon. 

STEAMED BLUEFISH 

Season the fish with salt and pepper and pour 
over it a cupful of vinegar. Let stand for an hour, 
pour off the vinegar, and steam for twenty minutes. 
Serve with any preferred sauce. 
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BAKED CODFISH 

Stttff the fish with seasoned crumbs and season 
with pepper and salt. Pour over two cupfuls of 
sherry and a tablespoonful of mushroom catsup. 
Add two cupfuls of stock, cover with buttered 
paper, and bake, basting often. When nearly 
done, sprinkle with bread-crumbs, dot with butter, 
and bake until brown. Take up the fish carefully, 
add a teaspoonful of beef extract and a little an- 
chovy paste to the liquor in the baking-pan, strain, 
add two tablespoonfuls of butter and the juice of 
half a lemon, bring to the boil, pour over the fish, 
and serve. 

CODFISH A LA CREOLE 

Flake one pound of cooked codfish, add to it one 
cupful of boiled rice, half a can of tomatoes strained, 
a chopped onion, two tablespoonfuls of butter, and 
salt and pepper to season. Cook slowly for half 
an hour. 

ESCALLOPED CODFISH AND MACARONI 

Mix together equal parts of cooked and broken 
macaroni and flaked boiled cod. Mix with Cream 
Sauce. Fill a buttered baking-dish, sprinkle 
thickly with grated cheese, cover with crumbs, 
dot with butter, and brown in the oven. 

BREADED CODFISH STEAKS 

Season the steaks with salt, pepper, and lemon- 
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juice, dip in egg and crumbs, and fry in deep fat. 
Serve with any preferred sauce. 

BOILED FINNAN-HADDIE 

Divide into convenient pieces, cover with boiling 
water, add a teaspoonful of sugar, and boil for 
fifteen minutes. Take up on a hot platter, remove 
the skin, and dot with butter. 

BROILED FINNAN-HADDIE 

Cut the haddie into small squares, skin and 
parboil it. Wipe dry, broil on a buttered gridiron 
and serve with melted butter. 

CREAMED FINNAN-HADDIE 

Parboil, drain, and flake the fish. Reheat with 
shredded fried sweet peppers in a Cream Sauce. 
Canned pimentos may be used instead of the green 
peppers. 

BROILED FROG LEGS 

Soak the legs for half an hour in a marinade of 
oil and lemon-juice, seasoned with salt and pepper. 
Broil on a double-broiler, and serve with Maltre 
d'H6tel Sauce. 

FROG LEGS A LA POULETTE 

Season prepared frog legs with salt, pepper, and 
nutmeg, and fry brown in butter. Add two 
small spoonfuls of flour and two cupfuls of cream. 
Cook until thick, stirring constantly. Add a 
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win^lassful of white wine, two tablespoonfuls 
of butter, a tablespoonful of minced parsley, and 
the yolks of four eggs beaten smooth with the juice 
of a lemon. Bring to the boil and serve. 

HADDOCK RAREBIT 

Cut the haddock into slices an inch thick. Free 
from bone and skin. Lay in a greased bakmg- 
dish, and season with salt and pepper. Grate 
sufficient cheese to cover, and season with salt, 
red pepper, and mustard. Make to a smooth paste 
with cream or beaten egg. Put into a hot oven 
and cook until the cheese melts and browns, and 
the fish is firm. Take up carefully on a platter, 
and pour one tablespoonful of Sherry over each 
slice. 

HADDOCK AND OYSTERS 

Clean and fillet a haddock. Cover the trimmings 
with water and add the liquor drained from a pint 
of oysters. Add a slice of onion, a pinch of pow- 
dered sweet herbs, and a slice of carrot; simmer to 
form a stock. Put a layer of sliced onion into a 
saucepan, and arrange upon it the fillets of fish 
and a pint of oysters; sprinkle with salt and pepper, 
add the jtiice of a lemon, cover with sliced onion, 
strain the stock over, cover and simmer tmtil the 
fillets are tender. Arrange the fillets on a hot 
dish with the oysters, strain the liquid, thicken 
it with the yolks of four eggs, pour over, and serve. 
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HALIBUT A LA MAITRE D'HOTEL 

Soak two halibut steaks for an hour in lemon- 
juice, seasoned with salt, pepper, and minced 
parsley. Mix together two tablespoonfuls of 
butter, one tablespoonful of flour, and two cupfuls 
of boiling water. Cook until thick, stirring con- 
stantly. Put the slices of halibut into a buttered 
pan, cover with the sauce, and bake for twenty 
minutes, basting as reqtiired. Serve with any 
preferred sauce. 

BAKED HALIBUT 

Soak six pounds of halibut in salt water for two 
hours. Wipe dry and score the outer skin. Bake 
for an hour in a moderately hot oven, basting with 
melted butter and hot water. Add a little boiling 
water to the gravy, a tablespoonful of walnut 
catsup, a teaspoonful of Worcestershire sauce, salt 
and pepper to season, and the juice of a lemon. 
Cook while stirring with browned flour rubbed 
smooth with a little cold water. 

HALIBUT STEAK A LA JARDINIERE 

Soak halibut steaks for an hour in salt and water. 
Wipe dry and rub with melted butter. Butter a 
china baking-dish, sprinkle chopped onion on the 
bottom, and put in the steaks. On top put a 
boiled carrot cut into dice, half a dozen sliced 
tomatoes, a shredded green pepper, and half a 
cupful of green peas. Add enough salted boiling 
water to keep the flsh from scorching, put a table- 
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boiling to two cupfuls. Cook together one table- 
spoonful each of butter and flour, add the reduced 
liquid, and cook until thick, stirring constantly. 
Take from the fire, add two tablespoonfuls of 
chopped capers, one tablespoonful of chopped 
parsley, the jtiice of a lemon, and one tablespoonful 
of butter. Pour over the fish and serve. 

BOILED SALMON A LA WALDORF 

Boil a large piece of salmon in salted and acidu- 
lated water, seasoned with herbs and spice. Drain 
and keep warm. Add two cupfuls of the liquid in 
which the fish was cooked, one windlass full of 
white wine, and two anchovies rubbed to a paste. 
Boil for fifteen minutes, then add in small bits a 
tablespoonful of butter. Serve the sauce separately. 

BAKED SALMON 

Rub a small cleaned salmon with olive-oil, 
sprinkle with salt and pepper, put into a buttered 
baking-pan, and add one cupful of boiling water and 
two tablespoonfuls of butter. Baste every ten 
minutes until done. Take up the fish and keep 
it warm. Thicken the gravy with a teaspoonful 
or more of cornstarch mixed with a little cold 
water. Season with grated onion, lemon-juice, 
and tomato catsup. 

STUFFED SALMON 

Clean, bone, and parboil a small salmon. Rub 
the inside with salt, pepper, and grated nutmeg. 

5 
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Sttiff with chopped oysters, minced parsley, and 
seasoned crumbs. Fold together, put into a but- 
tered baking-dish, and bake for half an hour, 
basting with its own dripping. 

SALMON MAYONNAISE WITH CUCUMBERS 

Steam salmon steaks until tender, remove the 
skin, and cool. Cover with thinly sliced cucumbers, 
mask with Mayonnaise, and serve with a border 
of lettuce leaves and sliced hard-boiled eggs. 

SALMON CROQUETTES 

Cook together one tablespoonful of butter and* 
three tablespoonfuls of flour. Add one cupful of 
cream, and cook until thick, stirring constantly. 
Season with salt, red pepper, and minced parsley, 
take from the fire, add the jtiice of a lemon and a 
can of flaked salmon. Mix thoroughly and cool. 
Shape into croquettes, dip in egg and crumbs, and 
fry in deep fat. 

SALMON LOAF 

Mash a can of salmon, add the juice of a lemon, 
and half a cupful of fresh bread crumbs, three 
tablespoonfuls of minced parsley, four tablespoon- 
fuls of melted butter, and four eggs beaten separately, 
folding in the stiflBiy beaten whites last. Put into 
a buttered mould and steam for an hour. Add to 
the oil drained from the salmon one cupful of 
boiling milk, one small spoonful of cornstarch 
rubbed smooth in a little cold milk, and a table- 
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spoonful of butter. Cook until thick, stirring 
constantly, take from the fire, add one egg well- 
beaten, a teaspoonful of tomato catsup, and mace 
and pepper to season. Turn the mould out on a 
platter and pour the sauce around it. 

FRICASSEED SALMON 

Reheat a can of flaked salmon in a cupful of 
Drawn-Butter Sauce, adding half a cupful of cream, 
and salt, red and white pepper to season. Take 
from the fire, add one egg, well-beaten, pour over 
buttered toast, and sprinkle with parsley. 

BAKED CREAMED SALMON 

Cook together two tablespoonfuls of butter and 
one of flour, add two cupfuls of milk or cream, and 
cook until thick, stirring constantly. Add salt, 
pepper, and minced parsley to season, and a can of 
flaked salmon. Reheat and arrange in a baking- 
dish with alternate layers of crumbs and butter, 
having crumbs and butter on top. Bake in the 
oven until brown. 

SALMON EN CASSEROLE 

Chop a large onion and fry it in butter. Add a 
cupful of bread crumbs and one and one-half cupfuls 
of milk. Bring to the boil, add salt and pepper to 
season, a can of flaked salmon, and two eggs well- 
beaten. Pour into a buttered casserole, dot with 
butter, and bake brown. Sprinkle with minced 
parsley and serve. 
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BOILED SALMON-TROUT 

Prepare and clean a salmon-trout, sttiff with 
seasoned crumbs, and put on the grate in a fish- 
kettle. Sprinkle with salt, pepper, and grated 
nutmeg, add a bunch of sweet herbs, a clove of 
garlic, and two tablespoonfuls of butter. Add 
enough claret to cover and simmer until done. 
Drain the fish, strain the liquid, thicken if desired, 
and serve the sauce separately. 

BAKED SARDINES 

Marinate drained sardines in lemon-juice, then 
drain, sprinkle with cracker crumbs, and put into 
a hot oven for ten minutes. Cook together a 
heaping teaspoonful each of butter and flour, add 
one cupful of tomato-juice, and cook imtil thick, 
stirring constantly. Season with salt, pepper, 
grated onion, and sugar. Arrange the sardines 
on toasted strips of brown bread, pour the sauce 
over, and serve. 

BROILED SHAD 

Prepare and clean the fish, split, and remove the 
backbone. Season with salt and pepper, dip in 
oil, broil carefully, and serve with Mattre d'H6tel 
Sauce. 

BONED FRIED SHAD 

Remove the head and tail, then take out the 
back and side bones. Cut into convenient pieces 
for serving, season with salt and pepper, dip in 
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egg and crumbs, and fry in deep fat. Serve with 
any preferred sauce. 

BAKED SHAD 

Bake a shad in a buttered baking-pan, adding 
enough boiling water to keep from burning. Baste 
while baking with melted butter and l^mon-juice, 
seasoning with pepper and salt. Cook together 
a small spoonful each of butter and flour until 
brown. Add slowly a cupful of stock and cook 
until thick, stirring constantly. Take from the fire 
and add the yolks of two eggs beaten with the 
juice of half a lemon. Pour over the fish and serve. 

BAKED SHAD STUFFED WITH OYSTERS 

Rub a large cleaned fish with salt inside and out. 
Stuff with oysters and seasoned crumbs made very 
rich with melted butter, and bake, basting with 
melted butter and hot water. Thicken the gravy 
with flour browned in butter, adding a little hot 
water or stock if necessary, season with lemon- 
juice and catsup, and serve the sauce separately. 

FRIED SHAD ROE 

Parboil the roe for ten minutes in salted and 
acidulated water. Drain, plunge into cold water, 
and cool. Drain, dip in beaten egg, then in seasoned 
crumbs, and fry brown in deep fat. Serve with 
any preferred sauce. 
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SHAD ROE BAKED IN TOMATO SAUCE 

Boil the roe, drain, cool, and skin. Cook to- 
gether for ten minutes one cupful of canned to- 
matoes, one cupful of stock or water, a slice of 
onion, and salt and pepper to season. Cook to- 
gether two tablespoonfuls of butter and one of 
flour, add the tomato, and cook until thick, stirring 
constantly. Rub the sauce through a strainer. 
Put the roe on a buttered baking-dish, season with 
salt and pepper, cover with the sauce, and bake. 
Serve in the dish in which it was baked. 

SHAD ROE WITH BROWN SAUCE 

Soak a shad roe in water for half an hour, scald, 
drain, cool, and cut in slices. Saut6 in butter and 
drain. Cook a tablespoonful of flour in the butter, 
add one cupful of stock, and cook until thick, 
stirring constantly. Season with salt, paprika, 
Worcestershire, and curry powder; pour over the 
fish and serve. 

BROILED SMELTS 

Dip prepared smelts in lemon-juice and seasoned 
melted butter, then in flour; broil in a double 
broiler, and serve with Tartar Sauce. 

BAKED SMELTS 

Remove the heads, split, dip in melted butter, 
then in flour. Put into a buttered baking-pan, 
bake for ten minutes, sprinkle with cayenne and 
lemon-juice, and serve. 
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SMELTS AU BEURRE NOIR 

Roll the cleaned smelts in flour, saut6 in butter, 
and arrange on fingers of buttered toast. Brown 
half a cupful of butter, add a tablespoonful of 
vin^ar, pour over the fish, and serve. 

BROILED STURGEON STEAKS 

Parboil sturgeon steaks for fifteen minutes, 
drain, wipe dry, season with salt and pepper, and 
broil. Serve with melted butter or Maltre d'Hdtel 
Sauce. 

BOILED TROUT 

Tie a large trout in a cloth and boil it in salted 
and acidulated water to cover, adding an onion, 
a stalk of celery, and a bunch of parsley. When 
done, drain and keep warm. Stick blanched 
almonds into the fish, sharp side down, and pour 
over a Cream Sauce to which chopped hard-boiled 
eggs and parsley have been added. 

BAKED TURBOT 

Rub a small cleaned turbot with melted butter, 
sprinkle with minced parsley, powdered mace, 
and salt and pepper to season. Let stand for an 
hour and put into a buttered baking-dish. Brush 
with beaten egg, sprinkle with crumbs, dot with 
butter, bake, and serve with any preferred sauce. 

TURBOT A LA CREME 

Cook together three small spoonfuls each of 
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butter and flour, add a quart of cream, and oook 
until thick, stirring constantly. Season with 
pepper, salt, minced parsley, and grated onion. 
Butter a baking-dish, put in a layer of cold cooked 
turbot flaked fine, cover with sauce, and rq>eat 
until the dish is full, having sauce on top. Sprinkle 
with crumbs, dot with butter, and brown in the 
oven* Sprinkle with chopped eggs and parsley. 

BOILED WHITEFISH 

Boil a large whitefish in salted and acidulated 
water, adding a bunch of parsley and a sliced 
onion to the water. Drain, and serve with any 
preferred sauce. 

FRIED WHITEFISH 

Clean and trim the fish and cut into convenient 
pieces for serving. Dip in seasoned flour and saut6 
in hot lard in a frying-pan. 

BAKED WHITEFISH 

Clean and split a large fish, remove the bone, and 
put in a buttered baking-pan skin side down. 
Season with salt, cayenne, and lemon-juice, sprinkle 
with crumbs, dot with butter, and bake. Serve 
with any preferred sauce. 

STUFFED WHITEFISH WITH OYSTER 

SAUCE 

Make a stuffing of two cupfuls of bread crumbs, 
half a cupful of chopped salt pork fried crisp, a 
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chopped hard-boiled egg, half a cupftil of vinegar, 
and salt, pepper, butter, sage, and mustard to 
season. Stuff the fish, place in a pie tin, put into a 
steamer and steam until done. Pour over a Cream 
Sauce to which cooked oysters and a little lemon- 
juice and minced parsley have been added. 

PLANKED WHITEFISH 

Butter a fish-plank and tack a large cleaned and 
split whitefish on it, skin side down. Rub with 
butter, season with salt and pepper, and cook in 
the oven or under a gas flame. Put a border of 
mashed potato mixed with the beaten white of 
egg around the fish, using a pastry tube and forcing 
bag. Put into the oven for a few minutes to brown 
the potato, and serve with a garnish of lemon and 
parsley. 

JELLIED WHITEFISH 

Boil two pounds of whitefish in salted and 
acidulated water, with four bay-leaves, a table- 
spoonful of pepper-corns, and half a dozen cloves. 
Take out the fish, strain the liquid, and reduce by 
rapid boiling to a quantity barely sufl&cient to 
cover the fish. Add the juice of a lemon and two 
ounces of dissolved gelatine. Flake the fish with 
a fork, removing all skin, fat, and bone, mix with 
the liquid, pour into a fish-mould, wet with cold 
water, and put on ice until firm. Serve cold with 
Mayonnaise or Tartar Sauce. 
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BAKED FISH 

Prepare a Cream Sauce, seasoning with grated 
onion, minced parsley, and powdered mace. Take 
from the fire, add the yolks of two eggs, and salt 
and pepper to taste. Put a layer of cold, cooked, 
flaked and seasoned fish, into a buttered baking- 
dish, spread with the sauce, and repeat until the 
dish is full, having sauce on top. Sprinkle with 
crumbs, dot with butter, and brown in the oven. 
This ma3' be baked in individual dishes if desired. 

BOUILLABAISSE 

Cut into pieces and remove the bones from 
three pounds of fish, add six shrimps or one lobster 
or two crabs, cooked, and cut into large pieces; 
add one-half pint of olive-oil; fry lightly, and add 
one lemon and two tomatoes, one onion, and one 
carrot, all sliced, one pinch of saffron — ^as much as 
lies on a ten-cent piece, — a bay-leaf, and some 
parsley. A bean of garlic is used, unless the 
casserole is rubbed with it before cooking. Stir 
for ten minutes, add one cupful of stock and one 
wineglassful of white wine or cider. Cook for 
fifteen minutes longer, pour out into a bowl, place 
slices of toast in the casserole, and cover with the 
fish and v^etables, allowing the sauce sufficient 
time to soak into the toast, and adding salt and 
pepper to taste. 

FISH CHOPS 
Mix cold cooked fish with a little veiy thick 
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Cream Sauce, and season with lemon-juice and 
minced parsley. Shape into chops, dip in egg and 
crumbs, and fry in deep fat. Stick a small piece 
of macaroni in the small end of each chop to repre- 
sent the bone. Serve with Tartar Sauce. 

FISH A LA CREOLE 

Chop an onion and a clove of garlic and fry in lard. 
Add three tablespoonf uls of flour, cook and stir until 
brown, and add one can of strained tomatoes. 
Have the fish cut into convenient pieces for serving, 
dredge with seasoned flour, and saut^ in butter 
until brown. Pour the sauce over, simmer until 
done, and serve. 



ONE HUNDRED AND FIFTY WAYS 
TO COOK MEAT AND POULTRY 

BEEF 

BROILED SIRLOIN STEAK 

Have the steak cut thick and trim off the tough 
end. Broil carefully on a buttered gridiron, dot 
with butter, and serve. 

BEEFSTEAK WITH FRENCH-FRIED 

ONIONS 

Slice the onions thin, season with salt and pepper, 
and dredge thoroughly with flour. Put into a 
frying-basket and plunge into deep fat. Fry 
brown and crisp, drain, and serve with broiled 
steak. 

STEAK BORDELAISE 

Select a thick steak and broil carefully on a but- 
tered gridiron. Chop a peeled clove of garlic very 
fine, or grate it. It cannot be too fine. Mix with 
three times the quantity of parsley finely minced 
and made to a smooth paste with melted butter. 
Spread over the steak and put in the oven for two 
minutes before serving. 

76 
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BEEFSTEAK WITH OYSTER BLANQUETTE 

Heat one quart of oysters with their own liquor, 
skim, and cook until the edges of the oysters curl. 
Thicken with flour cooked in butter, pour over a 
broiled steak, and serve very hot. 

BEEFSTEAK WITH FRIED BANANAS 

Broil the steak and put on the serving-platter. 
Dot with butter, sprinkle with minced parsley, and 
surround with bananas cut into quarters lengthwise 
and fried in butter. The bananas may be baked 
in the oven, basting with butter and sugar. 

FRIED HAMBURG STEAK 

Season chopped raw beef with grated onion, 
salt, minced sweet pepper and minced parsley. 
Mix with raw egg to bind and shape into flat cakes. 
Roll in cnmibs, saut^ in butter or drippings, and 
serve with Tomato Sauce. 

SPANISH STEAK 

Chop two large onions fine and fry brown in 
butter. Fry a flank steak in the same fat, seasoning 
with pepper only. Take up, put into a buttered 
baking-pan or casserole, sprinkle with salt, spread 
with onion, pour over a can of tomatoes, and add a 
green pepper seeded and shredded. Cover tightly 
and cook slowly for an hour or more. Thicken 
the remaining liquid with browned flour to make 
a gravy. 
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STEWED STEAK WITH OYSTERS 

Have two pounds of rump steak cut into small 
squares. Fry brown in butter, take up the meat, 
and cook a tablespoonful of flour in the fat remain- 
ing in the pan. Add a cupful of water or stock 
and the liquor drained from one pint of oysters. 
Cook until smooth and thick, stirring constantly, 
and put the steak into the sauce. Cover and cook 
until the steak is tender, then add a pint of oysters 
and cook until the edges curl. Take from the fire, 
add a tablespoonful of lemon-juice, and serve. 

BRAISED FLANK STEAK 

Pound a large flank steak flat. Make a dressing 
of seasoned cnmibs and chopped salt pork or suet, 
moistening with melted butter or beaten egg. 
Spread on the steak, roll up, and tie in shape. Cut 
fine a carrot, a turnip, an onion, and a small bunch 
of parsley. Spread the roll of meat thickly with 
butter, season with pepper and salt and pour over 
and cook slowly in a very hot oven. Rub the 
v^etables through a sieve, skim off the fat, and 
make gravy, adding more stock or water if required. 

STUFFED FLANK STEAK 

Pound a large flank steak flat. Make a stuffing 
of equal parts of sausage meat and bread crumbs, 
seasoning with minced onion and thyme. Roll up, 
tie into shape, brown in hot fat, cover with stock 
or water, and let simmer for two hours. Skim and 
strain the gravy, thicken with flour browned in 
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butter or in a little of the fat, season with mushroom 
catsupi and pour over the meat or serve separately. 

STUFFED PRESSED STEAK 

Pound a large round steak flat and tender. 
Spread with highly seasoned stuffing, roll into shape, 
and sew tightly in cheese-cloth. Boil for three 
hours, in salted water, take out and press xmder a 
heavy weight xmtil cold. Take off the cloth, cut 
in tMn slices, and serve with horseradish or made 
mustard. 

ROAST BEEF 

Have a rib roast of beef cut standing — that is, 
with the bones left in. Put into a hot oven without 
seasoning and when the outside is seared enough to 
prevent the escape of the juices, reduce the heat 
and cook slowly xmtil done, basting frequently with 
the dripping. During the last half hour of cooking, 
dredge wiUi salt, pepper, and flour. Skim the 
drippings and thicken for gravy, adding more liquid 
if required. 

POT ROAST 

Put a round of beef into a deep pot, add a small 
onion sliced, and a cupful of boiling water. Covei 
and cook slowly, allowing ten minutes to the pound. 
Take up the meat, rub with butter, dredge with 
flour, and brown it in a hot oven. Strain the gravy 
left in the pan, season with salt, pepper, and mush- 
room catsup, and thicken with flour browned in 
butter. Pour over the meat and serve. 
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RECHAUFFE OF BEEF A L'ESPAGNOLE 

Cook together a can of tomatoes, a chopped 
onion, half a dozen sweet green peppers, seeded 
and cut into rings, and a tablespoonftd of butter. 
Simmer for an hour. Reheat in the sauce thin 
slices of rare roast beef and thicken with one or 
two beaten eggs. 

CANNELON OF BEEF 

Chop fine two cupfuls of cold roast beef, season 
with salt, pepper, and grated nutmeg, and moisten 
with beaten ^g. Roll rich pie-crust into an oblong 
shape, spread with the meat, roll up, fasten the 
ends by pinching the pastry, rub with butter, and 
bake brown. Serve either hot or cold. 

MACARONIED BEEF 

Break macaroni into short lengths and cook in 
boiling salted water until tender. Drain, mix 
with Tomato Sauce and freshly grated Parmesan 
cheese. Reheat slices of rare roast beef in a little 
stock, season to taste, pour the macaroni over, and 
serve. 

BEEF OLIVES 

Cut rare roast beef into thin slices and wrap 
each one around a thin slice of bacon. Fasten 
with toothpicks, and reheat in beef -gravy or stock. 
If stock is used, thicken it with browned flour« and 
season to taste. 
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RAGOUT OF BEEF 

Put into a stewpan a pound of rare roast beef 
sliced thin, add three onions sliced, and salt and 
pepper to season. Cover with boiling water and 
simmer until the meat is very tender. Add half 
a cupful of tomatoes, half a cupful of chopped 
mushrooms, and a few capers. Thicken with flour 
rubbed smooth in a little cold stock or water, 
season with curry powder, stir and simmer ten 
minutes longer. Serve in a casserole. 

JELLIED TONGUE 

Boil a beef tongue very slowly in water to cover. 
Let cool in the liquid, drain, skin, and cut into 
thin slices. Dissolve a package of gelatine in one 
cupful of water. Heat thoroughly two cupfuls of 
the cooking liquid, one cupful of stock, and three 
tablespoonfuls of vinegar. Add two teaspoonfuls 
of sugar, two teaspoonfuls of beef extract, and the 
dissolved gelatine. If there is not enough liquid to 
cover the tongue, add boiling water to make the 
necessary quantity. Strain through cheese-cloth. 
Wet a mould in cold water, pour in a layer of the 
jelly, and when set, add a layer of the tongue. 
Repeat until the mould is full. At serving time 
turn out and garnish with parsley. 

STEWED TONGUE WITH RAISINS 

Boil a tongue in water to cover until it is so tender 
that a straw will pierce it. Let cool in the water 
in which it was boiled, drain, and remove the skin. 

6 
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The next day reheat the cooking liquid and let it 
simmer for three hours with half a cupful of stoned 
raisins, and the juice and grated peel of a lemon. 
Half an hour before serving thicken the gravy with 
browned flour and simmer the tongue in it tmtil 
serving time. Pour boiling water over half a cupful 
of raisins and when they have swelled, drain and 
add to the gravy. Pour the gravy over the tongue 
and serve. If the sauce is too sour, add a little 
^ugar. This is a German recipe and well worth 
trying. 

BEEF TONGUE A LITALIENNE 

Cut a cold boiled tongue into strips. Chop fine 
three onions, fry in butter, dredge with flour, add 
two teaspoonfuls of lemon-juice and a cupful of 
mushrooms. Pour into a baking-dish, cover with 
crumbs, dot with butter, and brown in the oven. 
Serve with spinach or spaghetti. 

SPANISH STEW 

Use a pound and a half of the ribs of beef. Put 
into a saucepan with two quarts of cold water, 
bring to the boil, and cook for two hours. Add a 
can of tomatoes, three large onions chopped fine, 
half a dozen cloves, a pinch each of sage and celery 
seed, one-fourth of the peel of an orange, two bay- 
leaves, a pod of red pepper, and two cupfuls of 
boiling water. Cook for half an hour, strain, skim, 
and thicken the gravy, season to taste, pour over 
the meat, and serve. 
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BEEF STEW WITH TOMATOES 

Use three pounds of the round of beef and cut 
into small slices. Cover with a can of tomatoes, 
add a chopped onion, and salt, pepper, and pow- 
dered cloves to season. Cook slowly covered until 
the meat is done, add a little mushroom catsup, and 
serve. 

BEEF STEW WITH DUMPLINGS 

Have three or four pounds of the neck of beef 
cut into convenient pieces. Cover with cold 
water and add three each of carrots and onions, 
sliced thin. Season with salt and pepper and 
minced parsley, cover, and cook until the meat is 
nearly done. Sift two cupfuls of flour with two 
heaping teaspoonf uls of baking-powder and a pinch 
of salt. Add an egg well-beaten in enough milk 
to make a stiff batter. Steam the dtmiplings in 
buttered patty pans in a steamer over boiling water. 
Take out the meat and dtmiplings, thicken the gravy 
with flour browned in butter, pour over, and serve. 

TRIPE IN CASSEROLE 

Cut a pound and a half of tripe into squares and 
put into a casserole. Slice an onion and a carrot 
and fry in butter. Put into the casserole with a 
clove, a bay-leaf, a sprig of thyme, a tablespoonful 
of minced parsley, two cupfuls of stock, and half a 
wineglassful of white wine. Cover and cook slowly 
antil very tender. Serve in the casserole. 
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BRAISED BEEF 

Use a solid piece from the round or shoulder and 
have it larded with thin strips of salt pork. Slice 
an onion, a turnip, and a carrot. Lay the meat 
upon the vegetables, add four cupfuls of boiling 
water, cover the pan, and put into a hot oven. 
Allow twenty-five minutes to the poxmd and when 
half done season with salt and pepper. Baste 
frequently, and when the meat is done, add enough 
water or stock to make the required quantity of 
gravy. Thicken with browned flour, season to 
taste, pour over the meat, and serve. Beef ribs 
may be used 

BREADED LIVER 

Have fresh beef liver cut into thin slices, cover with 
boiling water, and let stand for ten minutes. Fry 
slices of bacon crisp and drain. Season the bacon 
fat with black and red pepper, dip the liver into it, 
then into bread crumbs, and fry in the bacon fat. 
Garnish the liver with the fried bacon, and sprigs 
of parsley. Add to the fat in the pan one table- 
spoonful of vinegar and two of tomato catsup. 
Pour over the meat and serve. 

LIVER ROLLS 

Have fresh beef liver cut into thin slices. Cover 
with boiling water, drain, wipe dry, remove the 
skin, and season with salt and pepper. Put a 
thin slice of salt pork or bacon on each slice of 
liver, roll up and fasten with a string. Brown in 
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hot fat, dredge with flour, cover with boiling water 
or stock, and cook for half an hour. Take off 
the strings, season to taste, and serve, thickening 
the gravy more if required. 

ROASTED BEEF HEART 

Stuff the heart with highly seasoned crumbs, mix- 
ing with a beaten ^g to bind. Season with salt 
and pepper, dredge with flour, and roast covered 
for an hour and a half, basting frequently with 
melted butter and water. 

BEEF KIDNEY SAUTE 

Chop an onion fine and fry brown in butter. Add 
a kidney which has been soaked for five minutes in 
boiling salted water and cut into squares. Cook for 
five minutes, sprinkle with flour, add a little stock, 
cook until the sauce is thick, and serve immediately, 
sprinkling with minced parsley. 

STEWED BEEF KIDNEY 

Cut the kidney into thin slices, season highly 
with pepper and salt, and brown in hot fat. Dredge 
with flour, add a little boiling stock or water, and 
when the sauce is smooth and thick, heat the 
kidneys in it. Season with minced parsley and 
serve. 

BEEF A LA NEWPORT 

Cut fine one cupful of dried beef and heat 
thoroughly with one cupful of canned tomatoes. 
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Season with pepper, grated nutm^, and chopped 
onion. Add half a cupful of grated cheese and 
three well-beaten eggs. Stir constantly until 
thick and smooth and serve on buttered toast. 

DUTCH BEEF LOAF 

Run twice through the meat-chopper a pound and 
a half of the round of beef and a quarter of a pound 
of fresh pork. Add half a cupful of stale bread 
crumbs soaked in stock or milk, half a cupful of 
canned tomatoes, and celery salt, minced parsley, 
salt, red pepper, and grated onion to season. Mix 
thoroughly, shape into a loaf, brush with beaten 
egg, sprinkle with crumbs, and bake, basting with 
melted butter and stock. Serve with Tomato 
Sauce. 

SPICED BEEF LOAF 

Chop fine three pounds of beef and half a pound 
of suet. Add two eggs well-beaten, four tablespoon- 
fuls of cream, a tablespoonful of butter, two table- 
spoonfuls of summer savory, a teaspoonful of salt» 
and a Uttle red pepper. Add enough bread crumbs 
to make a stiff mixture. Shape into a loaf, rub 
with butter, dredge with flour, and bake, basting 
frequently. Cook for two hours or less and serve 
either hot or cold. 

CANNELON OF BEEF 

Chop very fine two pounds of the round of beef. 
Season with grated onion, lemon-peel, nutmeg, 
minced parsley, salt, pepper, melted butter, and a 
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pinch of powdered sweet herbs. Mix with a 
beaten egg and shape into a loaf. Dredge with 
flour, roll in buttered paper, and bake for half an 
hour, basting with melted butter and the drippings. 
Remove the paper and serve with Tomato Sauce. 

FRICADELLES 

Chop fine a pound of beef and a pound of sausage 
meat. Add a cupful of bread crumbs, two ^;gs 
well-beaten, two onions, finely chopped, and salt, 
pepper, and thyme to season. Mix thoroughly, 
shape into small flat cakes, saut6 in hot fat, and 
serve with Tomato Sauce. 

SPICED ROUND OF BEEF 

Put into a buttered saucepan six pounds of the 
round of beef, two cupfuls of canned tomatoes, 
three sliced onions, half a dozen cloves, a stick of 
cinnamon, and a pod of red pepper. Cover the 
meat with thin slices of salt pork and pour over half 
a cupf td of vinegar and one cupful of water. Cover 
and cook in a moderate oven for five hours, season- 
ing with salt when half done. Take up the meat, 
strain and skim the cooking liquid, and thicken with 
flour browned in a little of the fat. 

BEEF A LA MODE 

Have four pounds of the round of beef thickly 
larded. Brown in butter and season with pepper. 
Add two bay-leaves, two cloves of garlic, two 
shallots, three onions, and a calf's foot, split and 
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cut into four pieces. Cover and cook slowly for two 
hours. Add two or three carrots cut into small 
pieces, and cook for an hour and a half longer. 
Ten minutes before serving, add two tablespoonfuls 
of claret. Arrange on a platter with the carrots 
around it and serve the gravy with it. 

CREOLE HOT POT 

Put two pounds of beef ribs into a saucepan with 
a tablespoonful of drippings or butter. Add two 
chopped onions, a chopped clove of garlic, half a 
dozen seeded and shredded green peppers, pepper 
and salt to season, a pinch of thyme, a tablespoonful 
of vinegar, a dozen raisins, a dozen olives, and a can 
of tomatoes. Cover and cook until the meat falls 
from the bones. Take out the bones, thicken with 
flour browned in butter, and serve on buttered 
toast. 

BEEF PIE 

Cut cold cooked beef into dice and reheat in 
gravy or in Brown Sauce. Season with grated 
onion, salt, pepper, and Worcestershire and add a 
few diced carrots. Line a buttered baking-dish 
with biscuit crust, put in the meat, cover with 
crust, gash, brush with beaten eggt and bake tmtil 
thoroughly done. Serve very hot in the same dish. 

CREAMED BEEF PIE 

Reheat. cold cooked chopped beef in a Cream 
Sauce, seasoning witK chopped onion and minced 
parsley. Put into a baking-dish, cover with boiled 
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rice or mashed potato, and bake. Serve very 
hot in the same dish. 

GERMAN BEEF BALLS 

Chop very fine cold cooked beef. Season with 
salt, cayenne, minced parsley, and grated omon. 
Add one-fourth the quantity of bread crumbs and 
enough beaten egg to bind. Shape into balls or 
small flat cakes, dredge with flour, and fry brown. 

TURKISH BEEF STEW 

Cut cold cooked beef into dice. Brown it in 
butter, take from the fire, add four tablespoonfuls 
of tomato catsup, a chopped onion, fried, a shredded 
green pepper, also fried, salt and black pepper to 
season, and enough stock or gravy to moisten. 
Heat thoroughly and serve in a border of boiled 
rice. 

MUTTON AND LAMB 

BROILED LAMB CHOPS 

Trim the chops, put on a hot gridiron, and broil 
carefully. Serve with a border of green peas, or 
around a mound of mashed potatoes. 

LAMB CHOPS IN CASSEROLE 

Chop fine an onion, a small carrot, and a turnip. 
Fry brown in butter and put into a casserole. 
Cover with six or eight chops browned in butter, 
add a little stock or water, season to taste, cover 
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tightly, and cook until tender. Thicken the gmvy 
with browned flour and serve from the casserole. 

LAMB PIE 

Arrange tender lamb chops in a deep baking-dish 
with chopped mushrooms, half a cupful of canned 
tomatoes, half adozen'small onionsf ried brown in but- 
ter, and a can of peas. Thicken a sufficient quantity 
of stock with browned flour, pour in, cover witJi 
a rich crust, gash the top, cover, bake for half an 
hour or more. 

BROILED MUTTON CUTLETS WITH 

CARROTS 

Peel new carrots, cut into small pieces, and boil 
until tender in salted water. Drain and fry 
brown in butter, sprinkling with pepper and sugar. 
Squeeze in the juice of half a lemon, reheat, and 
serve with a border of broiled mutton cutlets. 

ROAST LAMB WITH GARLIC 

Trim a leg of lamb and remove the parchment- 
like skin. Separate the beans from a whole clove 
of garlic, peel and cut each one into four pieces. 
Make incisions in the surface of the meat with a 
sharp knife, stick the bits of garlic in, season highly 
with pepper and salt, and put into a hot oven until 
brown. Cover and roast slowly xmtil done. Make 
a gravy of the drippings, skimming off the fat, 
thickening with browned flour, and adding stock 
or water if necessary to make the required quantity. 
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BRAISED LAMB WITH CELERY 

Roast a log of lamb in a quick oven until brown. 
Put into a saucepan with celery and carrots cut 
fine, a chopped onion, a bunch of sweet herbs, 
and enough chicken stock to cover. Add a little 
butter, cover, and cook slowly xmtil done. Serve 
the v^etables with the meat. Cucumbers may be 
used instead of the carrots and celery. 

BRAISED SHOULDER OF LAMB 

Take the bone from a shoulder of lamb, lard it 
with small strips of bacon, tie in shape, and brown 
in butter. Add a dozen small peeled onions, a 
tablespoonful of minced parsley, and stock to 
cover. Simmer until the onions are tender. Take 
up the meat, remove the skin, thicken the cooking 
liquor with browned flour, pour over the meat, 
and serve with the onions as a garnish. The breast 
of lamb may be used. 

STEWED BREAST OF LAMB 

Cut a breast of lamb into convenient pieces for 
serving. Season with pepper and salt, and stew 
tmtil tender in stock to cover. Thicken the sauce 
with flour browned in butter, add a win^lassful 
of vinegar. This m^y be cooked in a casserole. 

FRICASSEE OF LAMB 

Cut the breast of lamb into square pieces, sprinkle 
with salt, dredge with flour, and brown in butter. 
Cover with stock or water, add a sliced onion, and 
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simmer until the bones can easily be removed 
Take the lamb out, remove the bones, strain the 
liquid again, reheat, add one quart of shelled green 
peas, and simmer for fifteen minutes. 

CURRIED LAMB 

Cut the meat from two boiled breasts of lamb and 
brown in butter with a chopped onion. Add a table- 
spoonful of flour and two teaspoonf uls of curry pow- 
der. Mix thoroughly and add enough white stock 
or water to make the required quantity of sauce. 
Season with salt, pepper, minced parsley, and 
grated lemon-peel. Cover and simmer tmtil done. 
Skim off the fat. Fill a well-buttered border mould 
with plain boiled rice, press firmly into shape, 
turn out on a hot platter, pour the lamb into the 
centre, and serve. 

INDIAN MUTTON CURRY 

Fry four chopped onions in butter, add* a tea- 
spoonful of curry powder, a teaspoonful of salt, 
and one cupful of chopped cooked apples. Add 
one cupful of cream or more and a tablespoonful 
of flour blended smooth with a little cold water. 
Simmer tmtil thick, stirring constantly. Add two 
pounds of the breast of mutton cut in squares and 
browned in butter. Simmer until the meat is done, 
adding more cream if required. Serve very hot. 

BLANQUETTE OF MUTTON 

Divide a breast of mutton between the ribs. 
Put into a saucepan with a head of celery cut fine. 
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a small onion, and a bay-leaf. Cover with boiling 
water or stock, bring to the boiling point, and boil 
rapidly for five minutes. Skim and simmer slowly 
for an hour. Take up the meat and reduce the liquid 
by rapid boiling to a pint. Strain, thicken while 
stirring with flour browned in butter, take from the 
fire, add the yolks of* two eggs beaten smooth with 
a little cold water, season with salt and pepper, and 
pour over the meat. Sprinkle with minced parsley 
and serve with a border of mashed potatoes or 
boiled rice. 

RAGOUT OF MUTTON 

Have three pounds of the breast of mutton cut 
into squares. Brown in butter, dredge with flour, 
and add four cupfuls of water. Stir until the 
liquid thickens, then add a sliced onion and a diced 
turnip which have been browned in butter, pepper 
and salt to season, a bay-leaf, and a tablespoonful 
of minced parsley. Simmer for an hour and a half, 
take out the bay-leaf, and serve in a casserole. 

BROILED LAMB'S KIDNEYS 

Split and skin the kidneys, dip in olive-oil, 
season with salt, pepper, and grated nutm^, fasten 
open with skewers, dip in crumbs, broil, and serve 
with any preferred sauce. 

MUTTON KIDNEYS IN CASSEROLE 

Brown the kidneys in butter and put into the 
casserole. Add a sliced onion fried, a slice of 
bacon, two potatoes, sliced, and two carrots finely 
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minced. Add enough stock or water to cover, 
put on the lid, and bake slowly for three hours. 
Serve in the casserole. 

KIDNEY BACON ROLLS 

Peel and chop fine a small onion. Mix it with 
a cupful of bread crumbs, a tablespoonf ul of chopped 
parsley, the grated rind of half a lemon, and black 
pepper, paprika, and grated nutmeg to season. 
Make to a smooth paste with beaten ^g, spread 
the mixture on thin slices of bacon, and place a 
small kidney on each. Roll up and fasten with 
toothpicks or skewers. Put the rolls in a hot oven 
and bake for twenty minutes. Garnish with 
parsley and sliced lemon. 

DEVILLED KIDNEYS 

Parboil, skin, and split the kidneys, dip in melted 
butter, season highly with red pepper, and broil. 
Serve with melted butt^ and minced parsley. 

LAMB STEW WITH DUMPLINGS 

Have the lamb cut up into small squares. Cover 
with cold water, bring gradually to the boil, and 
cook slowly until it is nearly done. Add three slices 
of salt pork, cut into dice and fried crisp, two 
sliced onions, and two or three raw potatoes cut 
into dice. Cover and cook tmtil the meat is tender. 
Sift two cupfuls of flour with a spoonful of baking- 
powder and a pinch of salt. Add enough milk to 
make a very sti£F batter. Drop the dumplings 
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into buttered patty pans, place in a steamer and 
steam over boiling water. Thicken the gravy with 
a little flour blended smooth with cold milk. 

ENGLISH MUTTON STEW 

Have three pounds of the breast of mutton cut 
into squares. Brown in butter with half a dozen 
onions chopped fine. Dredge with flour, add six 
cupfuls of stock or water, and cook until it thickens, 
stirring constantly. Season with salt, pepper, and 
grated nutmeg, add two chopped carrots, two 
chopped turnips, a bunch of sweet herbs, and a 
crushed clove of garlic. Cook for thirty minutes, 
add one cupful of lima beans, and cook until the 
beans are done. Skim the liquid, take out the 
parsley, and serve. This may be cooked in a 
casserole, after the meat has been browned. 

IRISH STEW 

Put trimmed loin mutton chops into a deep pot 
with alternate layers of seasoned and sliced raw 
potatoes. Add enough cold water nearly to cover 
and four each of turnips and onions, cut into small 
bits. Cover, and simmer slowly tmtil the vege- 
tables are soft, and nearly all the gravy has been 
absorbed. 

STEWED LAMBS' TONGUES 

Boil the tongues for an hour and a half. Plunge 
into cold water and remove the skins. Chop fine 
a large onion, two slices of carrot, and three slices 
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of ttirnip. Fry brown in butter, dredge with floor, 
add two cupftils of stock or water, and cook un* 
til thick, stirring constantly. Season with salt 
and pepper, a bay-leaf, a pinch of celery seed, and 
add the sliced tongues. Simmer for two hours. 
Thicken the gravy with browned flour if required, 
and remove the bay-leaf. Serve with a border of 
diced, cooked carrots, and turnips. 

PICKLED LAMBS' TONGUES 

, Cook the tongues for two hours in salted and 
acidulated water to cover. Drain, put into an 
earthen jar, pour over boiling spiced vin^ar, and 
let stand for three or four days before using. 

FRICASSEE OF LAMBS' TONGUES 

Boil five tongues for two hours in salted water. 
Cool in the water in which they were boiled, skin, 
and trim. Cut in two lengthwise, season with salt 
and pepper, dredge with flour, and fry in butter 
with a little minced parsley. Make a sauce of 
two tablespoonfuls of grated horseradish, one table- 
spoonftd each of mustard, vin^ar, and salad oil, 
and salt and pepper to season. Serve the sauce 
separately. 

BOILED LEG OF LAMB 

Soak the leg for an hour in salted and acidulated 
water to cover. Drain, wipe dry, dredge with flour, 
wrap in a cloth, tie firmly, and boil for an hour and 
a half in water to cover, seasoning with pepper and 
sweet herbs. When cooked, drain, take off the 
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cloth, garnish with parsley and sliced lemon, and 
serve with Caper Sauce. 

LAMB POT PIE 

Cut three pounds of lean mutton or lamb into 
squares, removing fat and gristle. Cover with 
cold water, bring to the boil, and simmer for an 
hotir. Add a cupful of salt pork cut into dice, 
and fried crisp, and stew half an hour longer. Sea- 
son with salt, pepper, and kitchen bouquet. Sift 
together two cupfuls of flour, a pinch of salt, and 
a heaping tfeaspoonful of baking-powder. Add 
enough milk to make a soft dough, roll out, cut 
into small strips, and drop into the stew. Cover, 
cook for ten minutes, and serve very hot. 

LAMB CROQUETTES 

Chop fine a pound and a half of uncooked lamb. 
Peel and chop one large onion and mix it with the 
meat. Season with pepper and salt. Shape the 
mixture into small balls, cover with cold water, 
bring to the boil, and simmer slowly until done. 
Beat the yolks of four eggs with the strained juice 
of two lemons and a pinch of salt. Cook slowly 
over boiling water until it begins to thicken, then 
•add slowly one cupful of the water in which the 
meat balls were boiled. Cook slowly for ten 
minutes longer, stirring constantly. Strain the 
sauce over the ballSk^and serve very hot. 

STUFFED SHOULDER OF LAMB 

Remove the bone, fill with seasoned crumbs, and 
7 
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sew up. Cover the bottom of a deep pan with thin 
slices of salt pork and sliced onion. Sprinkle with 
chopped sweet herbs, lay the meat in, dredge with 
salt and pepper, and pour over a quart of stock. 
Cook slowly for two hours. When done, take up the 
meat, rub the gravy through a coarse sieve, reduce 
by rapid boiling, thicken with browned flour, pour 
over the meat, and serve with a border of green 
peas. 

MUTTON BIRDS 

Make a stuffing of bread cnunbs seasoned with 
butter, salt, pepper, sage, and summer savory. 
Mix to a smooth paste with beaten egg. Spread 
thin slices of raw mutton with the mixture, roll up, 
and fasten with toothpicks. Brown in butter, 
then add a little hot water, and finish cooking in 
the oven, basting frequently. Thicken the gravy 
with browned flour and serve in a casserole. 

CURRIED MUTTON 

Chop a lai*ge onion flne and fry it in butter. 
Add one tablespoonful each of curry powder and 
flour, and a teaspoonful of salt. Stir tmtil thor- 
oughly mixed and add gradually two cupftds of 
water or stock. Have ready two pounds of lean 
mutton, cut in small pieces. Fry brown in butter, 
add to the curry, and simmer until tender. Sur- 
round with a border of boiled rice and serve piping 
hot. 
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STUFFED CABBAGE LEAVES 

Parboil and chop lean mutton, mix it with an 
equal quantity of boiled rice, and season with salt, 
pepper, and butter. Use the white leaves of 
cabbage. Lay a large spoonful of the meat and 
rice on each leaf, fold, and tie securely. Tie all 
the prepared leaves in cheese-cloth and boil slowly 
for half an hour in the water in which the mutton 
was boiled. Take off the cloth, remove the strings, 
and serve with melted butter. 

LAMB IN MINT JELLY 

Chop fine a bunch of mint, cover with vinegar, 
and add sugar to taste. Let stand over night. 
Rub through a fine sieve, and add enough white 
stock to make the required quantity of jelly. 
Tint green with color-paste if desired, and add 
soaked and dissolved gelatine in the proportion of 
one package to a quart. Add also a tablespoonful 
of finely chopped mint leaves. Pour a thin layer 
of jelly into a mould, cover with thin slices of lean, 
rare, cooked mutton, and let harden. Repeat 
until the mould is full. Set away to cool, turn out, 
garnish with fresh mint leaves, and serve with 
mayonnaise. 

SHEPHERD'S PIE 

Chop fine and season to taste cold cooked mutton. 
Put into a buttered baking-dish with enough stock 
or gravy to moisten. Cover with highly seasoned 
mashed potato to which a beaten egg has been added 
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and bake until the potato is puffed and browzu 
Serve in the same dish. 

PORK 

SAUSAGE ROLLS 

Prepare a good pie-crust, not too rich. Roll 
out half an inch thick, cut into strips, and roll 
a small sausage in each strip. Put the rolls into 
a baking-pan, and bake for half or three-quarters 
of an hour. 

FRANKFURTERS 

Drop the sausages into boiling water and boil 
slowly tmtil they float. Drain, and rub with a 
mixture of butter, lemon-juice, and made mustard, 
heated very hot. 

ROASTED SAUSAGES 

Peel, core, and slice four or five tart apples. 
Make a syrup of one cupful each of sugar and water 
and cook the apples in it very slowly until tender. 
Prick the sausages with a fork, simmer in boiling 
water for fifteen minutes, then drain and brown 
in the oven. Put the sausages in the centre of a 
small deep platter, arrange the apples around in 
a border, and serve. 

ROAST HAM WITH SHERRY 

Soak a small lean ham in cold water for six 
hours, wipe dry, put into a saucepan, and cover 
with cold water. Add an onion, four sprigs of 
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parsley, and six each of cloves and pepper-corns. 
Boil slowly for two hours. Let cool in the water, 
take up, skin, and sprinkle thickly with crumbs and 
sugar. Put into a roasting-pan with one pint of 
sherry. Bake for forty minutes, basting every 
ten minutes. Serve the ham hot with the gravy 
in a separate bowl, or cold if preferred. 

BAKED HAM WITH NOODLES 

Butter an earthen baking-dish and fill with 
alternate layers of cold cooked chopped ham and 
cooked and drained noodles. Have ham on top. 
Beat two eggs with a cupful of milk, pour over, 
cover with cnunbs, dot with butter, and brown in 
the oven. 

PORK CHOPS A LA MARYLAND 

Dip the pork chops in beaten egg» then in seasoned 
crumbs, and put into a dripping-pan. Cover and 
cook in a very hot oven, adding a little boiling 
water if necessary to keep from burning. Serve 
with any preferred sauce. 

JELLIED PIGS' FEET 

Take two potmds of the pickled pigs' feet as 
they come from the market, and boil in water to 
cover, seasoning with salt, pepper, celery seed, and 
a little vinegar. Boil until the meat slips from the 
bones. Remove the meat, cut it into small pieces, 
and reduce the liquid by rapid boiling to a cupful. 
Put the meat into a motild, pour the liquid over, 
and set away to cool. Serve with potato salad. 
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BROILED PORK TENDERLOIN 

Trim off all the fat and the sinew from two 
tenderloins of pork. Dip in seasoned oil and broil 
slowly. Chop fine one tablespoonful each of 
pickles and parsl^ and mix to a smooth paste with 
two tablespoonfuls of melted butter and one tea- 
spoonful of vinegar. Pour over the sauce and serve. 

BREADED TENDERLOINS 

Split and trim the tenderloins, and marinate for 
an hour in lemon-juice and oil, seasoned with salt 
and pepper. Dip in fresh bread cnmibs, broil, 
and serve with Piquante Sauce. 

PORK TENDERLOINS WITH SWEET PO- 
TATOES 

Wipe two pork tenderloins, put into a dripping, 
pan, and brown quickly in a hot oven. Sprinkle 
with salt, pepper, and powdered sage and bake for 
forty-five minutes, basting from three to four 
times. Have half a dozen sweet potatoes par- 
boiled. Peel, cut in half, sprinkle with sugar, and 
put into the pan with the meat. Cook until soft, 
basting whenever the meat requires it. 

MOCK DUCK 

Split a large pork tenderloin, stuff with highly 
seasoned poultry stuffing, tie into shape, and roast. 
Baste frequently, take up, remove the string, and 
serve with gravy made of the drippings. 
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ROAST SPARERIBS 

Trim off the rough ends, crack the ribs through 
the middle, rub with salt and pepper, fold over 
where cracked, stuff, sew or wrap with twine, put 
into dripping-pan with a pint of water, baste 
frequently and turn once. Should be a rich, even 
brown. Dressing: Three tablespoonfuls of bread 
crumbs, a finely chopped onion, same of apple, 
half a teaspoonful each of powdered sage, salt, 
and pepper, and two tablespoonfuls of chopped 
beef suet. Cook slowly in a little water. 

ROAST LEG OF PORK 

Score a 1^ of yotmg pork, fill the slits with chopped 
onion and powdered sage, sprinkle with pepper, 
salt, and crumbs, and roast as tasual, basting fre- 
quently. Serve with Cranberry Sauce. 

GERMAN ROAST PORK 

Boil the pork until tender, drain and roast in 
the oven with three onions and three carrots sliced 
thin, a little minced parsley, thyme, and two 
cloves. Add one cupful of boiling stock, and baste 
frequently for the first half hour. Then strain and 
skixn the gravy and reduce by rapid boiling until 
there is just enough to coat the surface of the meat. 
Spread it upon the meat, sprinkle thickly with 
crumbs, dust with cinnamon and pepper, and bake 
brown. Serve with a Cherry Sauce made as 
follows: 
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Stone a pound of ripe cherries and simmer the 
kernels for fifteen minutes in water to cover. Strain 
the water, add to it the cherries, two cupfuls of 
water, half a dozen cloves, a wineglassful of claret, 
a slice of bread, and sugar to taste. Simmer for 
half an hour, rub through a sieve, and boil until 
thick. Serve very hot. 

PORK ROASTED WITH SWEET POTATOES 

AND APPLES 

Season a loin of pork and roast for two hours and 
a half, basting often with the drippings and hot 
water. About an hour before it is done, add peeled 
sweet potatoes cut in halves and sprinkle with 
sugar. Fifteen minutes later, add red cooking 
apples cored but not peeled. Bake until all are 
done, basting frequently. Thicken the drippings 
with flour for a gravy and serve separately. 

MOCK GOOSE 

Parboil a leg of pork and remove the skin. Put 
it in the oven to roast with a little water in the pan. 
Rub with butter, sprinkle with powdered sage, 
pepper, salt, bread crumbs, and finely minced 
onion. Insert poultry stuJBfing under the skin of the 
knuckle. Garnish the dish with balls of fried 
st\ifl5ng. Serve with gooseberry jam or tart apple 
sauce. 

BAKED CHINE WITH SWEET POTATOES 

The chine is the backbone with the meat attached. 
Rub with salt, pepper, flour, and sage, and put into 
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a dripping-pan with a pint of water. Lay a dozen 
sweet potatoes peeled and cut into halves around 
the meat. Bake, basting with the dripping. Serve 
with the potatoes around the meats. 

MOCK OYSTERS 

Chop fine a pound and a half of fresh pork. 
Season with salt and pepper and minced onion. 
Add half the quantity of bread soaked until soft 
and squeezed dry, bind with two eggs well-beaten, 
shape into patties, and saut^ in drippings. Garnish 
with sliced lemon and parsley. 

VEAL 

BROILED SWEETBREADS A LA MAITRE 

D'HOTEL 

Soak and parboil the sweetbreads, cut into 
slices, season with salt and pepper, dredge with 
flour, and broil, basting with melted butter. Serve 
with Maltre d'H6tel Sauce. 

CALF'S LIVER IN CASSEROLE 

Lard a whole liver with strips of salt pork. 
Brown in butter and drain off the fat. Brown a 
heaping tablespoonful of flour in fresh butter, add 
one cupful of white wine, and cook tmtil thick and 
smooth, stirring constantly. Put the liver into 
a buttered casserole, pour over the gravy, add pepper 
to season, a bay-leaf, a small bunch of parsley, a 
bruised clove of garlic, two shallots, two onions, 
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and a small carrot, sliced. Cover and cook slowly 
for an hour. Put the liver on a platter and strain 
the gravy over it. Return to the casserole, reheat, 
and serve. 

VEAL LIVER PATlS 

Run twice through the meat-chopper one pound 
of calf's liver and half a pound of fat bacon. Season 
with salt, pepper, mace, and parsley, add two 
tablespoonfuls of finely chopped lean ham and a 
chopped onion which has been fried in fat. Mix 
with the yolks of two ^ggs and then fold in the stiffly 
beaten whites. Line a mould with thin slices of 
bacon, put in the meat, cover with bacon, and bake 
slowly in a moderate oven. When it can be pierced 
easily it is done. Let cool in the mould, turn out, 
and garnish with parsley and lemon. 

BOILED CALF'S TONGUE 

Soak for an hour in cold water. Cover with fresh 
cold water, bring quickly to the boil, and skim. 
Add for each tongue a carrot and turnip sliced and 
a small onion stuck with three cloves. Add sweet 
herbs to season and a little salt and pepper. Cook 
slowly for two hours. Drain, skin, and serve with 
a border of spaghetti or macaroni. If they are 
to be served cold, let them cool in the water in 
which they were cooked. 

VEAL CHOPS A LA PROVEN9ALE 

Trim and clean veal chops and saut6 in olive- 
oil with a finely chopped onion. Add a little 
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brown stock, half a dozen chopped mushrooms, 
two minced beans of garlic, and a teaspoonful of 
minced parsley. Bring to the boil, thicken the 
gravy with browned flour cooked in butter, and 
serve. 

BRAISED VEAL CUTLETS 

Trim and clean convenient pieces of veal cutlet 
and lard with thin strips of bacon. Brown in a 
little butter, add a little clear stock with chopped 
onion, carrot, and turnip to season, and simmer until 
done. Drain and serve with string beans. 

BAKED VEAL CUTLET 

Butter a baking-pan, pour in a cupful of cold 
water, and lay in a thick slice of veal cutlet. Spread 
over the cutlet a dressing made of two cupfuls of 
bread crumbs, a chopped onion, a beaten ^g, and 
salt, pepper and melted butter to season. Cover 
the pan, bake for half an hour, then take off the 
lid and brown. 

VEAL BIRDS 

Cut veal cutlets into convenient pieces and flatten 
with a potato-masher. Mix seasoned crumbs with 
chopped salt pork or bacon and make a stuffing. 
Roll up and tie into shape with strings. Brown 
in fat with a sliced carrot and a chopped onion. 
Add one cupful of stock, cover, and cook slowly 
for twenty minutes. This can be served in a 
casserole. 
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MOCK FRIED OYSTERS 

Cut a veal cutlet into small pieces. Pound each 
piece until very tender. Dip in beaten egg, then 
in seasoned crumbs, and fry in deep fat. Serve 
with Tomato Sauce and shredded cabbage. 

STEWED BREAST OF VEAL 

Brown a breast of veal in butter. Add two 
cupfuls of hot water or stock, a bimch of sweet 
herbs, two onions, half a dozen cloves, the peel 
of half a lemon, a blade of mace, and salt and pepper 
to season. Cook slowly, take up the veal, remove 
the larger bones, and strain the cooking liquid. 
Cook together one tablespoonful each of butter and 
flour, add the veal stock and one cupful of cream. 
Cook until thick, stirring constantly. Take from 
the fire, add the yolks of two eggs well-beaten, the 
juice of half a lemon, and half a dozen parboiled 
oysters. Pour the sauce over the meat and serve. 

VEAL STEW WITH DUMPLINGS 

Cut three pounds of veal into strips, cover with 
cold water, boil, and skim. Add pepper, salt, and 
a little butter and a s*ifficient quantity of raw 
potatoes cut into balls with a French cutter. Make 
a batter of two eggs, half a cupful of milk, a pinch 
of salt, and enough sifted flour to make a batter 
that will drop from the spoon. Drop into the stew 
a spoonful at a time, cover, and boil for twenty 
minutes. Or steam the dumplings in oiled patty 
pans. 
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GERMAN VEAL STEW 

Sprinkle a breast of veal with salt and ginger. 
Slice an onion and fry it in butter with a little 
parsley and two or three celery tops. When hot, 
put in the breast of veal. Cover tightly and brown 
the veal in the same fat. Add half a cupful of 
canned tomatoes and a very little hot water. Cover, 
and cook slowly for two hours, turning the meat 
frequently. Thicken the gravy with flour rubbed 
smooth in a little cold water, season with minced 
parsley or carraway seed, boil up once, and serve. 

ROAST LOIN OF VEAL 

Leave the kidney in. Unroll the loin and stuff 
with highly seasoned poultry stufl&ng, packing 
well around the kidney. Fold, tie firmly into shape, 
and roast, basting with the drippings and a little 
hot "water. Before taking up, dredge with flour, 
and baste two or three times with melted butter. 
Take off the string and serve with a gravy made 
from the stuffing and thickened drippings. 

STUFFED BREAST OF VEAL 

Make a stuffing of stale bread crtunbs and mix 
with a liberal quantity of finely chopped salt pork. 
Season with onion, salt, pepper, minced parsley, 
and melted butter. Fill the cavity under the thick 
part of the breast with as much stuffing as can be 
forced in and skewer into shape. Roast, basting 
frequently with melted butter and drippings. 
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ROAST SHOULDER OF VEAL 

Have the knuckle removed from a shoulder of 
veal and roast the fillet, basting frequently with 
melted butter and the drippings. Garnish with 
qtiartered lemons and parsley and serve with Oyster 
Sauce. 

ROAST VEAL A L'lTALIENNE 

Bone a loin of veal» stuff with seasoned crumbs, 
and tie into shape. Season with salt and pepper» 
rub thickly with butter, and put it into a roasting- 
pan with half a cupful of water. Cover and roast 
for two hours, basting frequently. Drain the 
meat and brush it with the yolk of an egg, beaten 
smooth with half a cupful of stock. Sprinkle 
thickly with crumbs, grated cheese, and minced 
parsley, dot with butter, and brown in a very hot 
oven. Serve with mashed potatoes or potato 
croquettes. 

BREAST OF VEAL BAKED 

Rub a well-trimmed breast of veal with melted 
butter, season highly with salt and pepper, and 
brown quickly in a hot oven. Potir over two 
cupfuls of canned tomatoes and bake until the 
veal is well done. Serve with the tomatoes as a 
garnish for the meat. 

VEAL LOAF 

Chop fine three pounds of raw veal. Mix with 
three eggs beaten with three tablespoonfuls of cream 
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or milk, four crackers rolled and sifted, and pepper, 
salt, and sage to season highly. Shape into a loaf 
and bake, covered in a little water, basting fre- 
qu^tly with melted butter. Serve either hot or 

cold* 

BRAISED KNUCKLE OF VEAL 

Have a three-pound knuckle of veal larded and 
brown it in pork fat, seasoning with salt and pepper. 
Add stock to moisten and one cupful of partially 
cooked lima beans. Cook for forty-five minutes, 
and serve very hot. 

VEAL IN CASSEROLE 

Have lean veal cut into convenient pieces. Put 
into a buttered casserole and cover with milk. 
Add a teaspoonful or more of finely chopped 
parsley, cover, and simmer very slowly imtil done. 
It must not boil. Thicken with a little flour 
cooked in butter, season to taste, and serve. 

JELLIED VEAL 

Cover a knuckle of veal with cold water, bring 
to the boil, and sinmier for two hours, skimming 
as needed. Add a slice of onion, a blade of mace, 
a dozen cloves, half a dozen peppercorns, a pinch 
of allspice, and half a nutm^ grated. When the 
meat falls from the bones, take out the bones, 
shred the meat, and reduce the liquid by rapid 
boiling until there is barely enough to cover the 
meat. Wet a mould with cold water, put in the 
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meat, add to the liquid the juice of a lemon and 
salt and pepper to season, and pour over the meat. 
Let stand overnight and serve cold. 

KOENIGSBERGER KLOPS 

Chop together three-quarters of a pound of veal 
and one-quarter pound of fresh pork. Soak three 
slices of stale bread in cold water, wring dry, and 
add to the meat. Add salt, pepper, and minced 
parsley to season. Shape into small balls, cover 
with cold water, bring to the boil, and simmer 
gently for half an hour. Strain the cooking liquor 
and reduce by rapid boiling to a pint. Cook 
together one tablespoonful each of butter and 
flour, add the cooking liquid, and cook until thick, 
stirring constantly. Take from the fire, add the 
yolks of two eggs well-beaten and two tablespoon- 
fuls of capers with a little of the caper vin^ar. 
Pour over the klops and serve. 

VEAL AND OYSTER PIE 

' Cut into small pieces one potmd of the neck 
of veal, cover with cold water, and cook slowly 
for an hottr. Add two or three slices of salt pork 
cut into dice, a chopped onion, a tablespoonful of 
minced parsley, and salt and pepper to taste. 
Make a cupful of Cream Sauce in a separate pan, 
potu* into the veal, and cook for twenty minutes 
longer. Potir into a baking-dish, cover the top 
with a layer of raw oysters, dredge with salt and 
pepper, cover with pastry, and bake for half an 
hottr. Serve either hot or cold. 
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VEAL CROQUETTES 

Chop fine cold cooked veal and season with salt* 
pepper, paprika, celery salt, grated onion, and 
minced parsley. Mix with a little very thick 
Cream Sauce and cool. Shape into croquettes, 
dip in egg and crumbs, and fry in deep fat. Serve 
with a border of green peas. 

MOCK TERRAPIN 

Reheat cold cooked veal, cut into dice, in Cream 
Sauce. Take from the fire and add an egg beaten 
with a tablespoonful of sherry. Add also two or 
three hard-boiled eggs coarsely chopped and a 
little minced parsley. Heat, but do not boil. 
Season with salt and red and white pepper, and 
serve. 

CHICKEN 

BROILED CHICKEN 

Have young chickens cleaned and split down the 
back. Break the joints, season with salt and 
pepper, and rub with melted butter. Broil for 
twenty minutes and serve very hot. 

FRIED CHICKEN 

Clean and cut up two spring chickens, season 
with salt and pepper, and fry brown in butter with 
a chopped onion and a dozen fresh mushrooms. 
Pour over a win^lassf ul of white wine, and a cupful 
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of stock. Add two cupfuls of canned tomatoes 
which have been rubbed through a sieve, and a 
tablespoonful of minced parsley. Thicken with 
flour browned in butter, heat thoroughly, season 
to taste, and serve. 

FRIED CHICKEN WITH GREEN PEPPERS 

Clean and joint two spring chickens, fry brown 
in butter, and put into the oven to finish cooking. 
Seed and shred six sweet peppers and boil in salted 
water until soft. Drain, and add to the chicken. 
Pour over two cupfuls of cream, bring to the boil, 
thicken with a little flour cooked in butter, and serve. 

BREADED FRIED CHICKEN 

Clean and cut up a young chicken, dip in beaten 
egg, then in seasoned crumbs, and fry brown in 
fat to cover. Serve with Cream Sauce to which 
minced parsley has been added. 

; CHICKEN STUFFED WITH OYSTERS 

1 

Fill a chicken with drained oysters which have 
been seasoned highly with salt, pepper, and melted 
butter. Sew the chicken up in cheese-cloth and 
boil, allowing twenty-five minutes to the poimd. 
Take off the cloth, pour over a Maltre d*H6tel 
Sauce, and serve. 

• 

i CHICKEN STEWED WITH ASPARAGUS 

Clean and cut up a chicken, season with salt 
and pepper, and brown in butter. Dredge with 
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flour and sprinkle with minced parsley. Boil two 
bunches of asparagtis in salted water until tender 
but not broken. Put a lump of butter and a table- 
spoonful of cream into a saucepan and put half 
of the asparagus on it. Sprinkle with pepper, lay 
the pieces of chicken upon it, cover with the re- 
mainder of the asparagus, dot with butter, pour 
over a cupful of cream, and cook slowly until done. 
Serve with small squares of fried bread or with 
toast points. 

SPANISH CHICKEN STEW 

Clean and joint two spring chickens. Brown in 
butter and add five sliced onions, a can of tomatoes, 
four cloves of garlic, two tablespoonfuls of butter, 
a pod of red pepper without the seeds, and salt 
to taste. Cook slowly for forty-five minutes, add- 
ing stock or water if necessary to keep from burn- 
ing. Take out the pepper and the garlic, add a can 
of peas, and simmer for fifteen minutes longer. 
Thicken the gravy with two tablespoonfuls of flour 
rubbed smooth with a little cold water and the 
yolk of an egg well-beaten. 

FRICASSEE OF CHICKEN 

Clean and cut up the chicken, and brown in 
butter with a sliced onion and a carrot. Season 
with salt and pepper, dredge with flour, add three 
cupfuls of stock or water, and cook until the sauce 
thickens, stirring constantly. Add a cupful of 
canned tomatoes and simmer until the chicken 
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is done. Add a can of mushrooms cut in pieces, 
and a little minced parsley. Heat thoroughly and 
serve. 

FRICASSEE OF CHICKEN WITH BISCUIT 

Sift together four cupf uls of flour, four teaspoon- 
fuls of baking-powder, and a pinch of salt. Work 
into it half a cupful of butter, and add enough milk 
to make a soft dough. Roll out, cut into biscuits, 
and bake. Cook two chickens, cleaned and cut 
up, in water to cover, seasoning with salt and 
pepper. When very tender, thicken the liquid with 
flour cooked in butter. Stir constantly. Split the 
biscuits and cover a serving platter with them. 
Pour over the chicken and serve. 

CHICKEN PIE 

Clean and cut up a chicken, boil until tender, 
cool, and remove the bones. Line a buttered 
baking-dish with a rich bisctiit dough, and put in 
half of the chicken, seasoning with butter, pepper, 
and salt. Add a layer of hard-boiled eggs cut in 
slices, and the rest of the chicken. A few potato 
balls cut with a French vegetable cutter, and boiled 
until nearly done may be added. Add enough of 
the water in which the chicken was boiled to fill 
the dish cover with a biscuit crust which has a 
large hole in the centre for the steam to escape 
brush with the beaten white of egg, and bake for 
half an hour or more. 
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CHICKEN POTPIE 

Clean and cut up the chicken. Put a small plate 
in the bottom of the kettle, put in the chicken, 
cover with hot water, and season with butter, 
pepper, and salt. Sift together three cupfuls 
of flour and three teaspoonfuls of baking-powder. 
Mix with enough milk or water to make a very 
thick batter. Drop the batter by spoonfuls into 
buttered patty pans, place in steamer, cover and 
steam over another pan of boiling water. Skim 
out the chicken, arrange on a platter, and thicken 
the gravy while stirring with flour blended with a 
little cold milk. Pour over the chicken and dump- 
lings and serve. 

ROAST CHICKEN 

Stuff a chicken with highly seasoned crumbs to 
which a few chopped chestnuts have been added. 
Sew up, and lard the breast with thin strips of 
bacon. Roast and serve with Cream Sauce to 
which chopped cooked oysters have been added. 

CURRIED CHICKEN 

' Clean and cut up a chicken and boil it until 
tender in water to cover. Drain the chicken and 
brown in butter with two small onions sliced. 
Sprinkle with two teaspoonfuls of curry powder, 
pour over the water in which the chicken was 
boiled, heat thoroughly, and thicken while stirring 
with a tablespoonf ul of flour rubbed smooth with 
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a little cold water. Take from the fire, add the 
beaten yolk of an egg, and serve with a border of 
boiled rice. 

CHICKEN A LA CREOLE 

Qean and cut up a young chicken, season with salt 
and pepper, and fry brown in hot fat with two 
thinly sliced onions. Dredge with flour and add one 
cupful each of white stock and stewed and strained 
tomatoes. Cook until it thickens, stirring con- 
stantly, and simmer the chicken in it until tender, 
adding more stock if needed. Add a tablespoonful 
of tarragon vinegar, salt and pepper to season, and 
a cupful of cooked and broken macaroni. Serve 
very hot with a garnish of parsley. 

CHICKEN A LA JEAN 

Clean and disjoint the chicken. Fry brown in 
an iron kettle, using equal parts of butter and 
olive-oil for fat. When brown, season with salt 
and pepper, pour in a cupful of stock, cover, and 
cook slowly tmtil done, adding more stock if re- 
quired. Dredge with flour and turn the chicken 
dowly in the gravy until the gravy is thick. Take 
up the chicken, strain the gravy over it, garnish 
with parsley, and serve. 

CHICKEN IN CASSEROLE 

4 

Put a small cleaned chicken into a casserole with 
a dozen peeled onions, two bay-leaves, a cupful of 
carrot cut into dice, a small turnip chopped fine, 
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and two stalks of celery cut into small pieces. 
Fill the casserole half full of boiling stock, cover, 
and cook in a hot oven for an hotir and a half, 
basfing frequently. When the chicken is half done, 
add salt and pepper to season. Serve in the cas- 
serole. Either fresh or canned mushrooms may 
be added. 

JELLIED CHICKEN 

Have a chicken cleaned and cut up. Cook in 
boiling water to cover until the meat falls from 
the bones. Take out the bones, remove the skin, 
season with salt and pepper, and arrange in a mould. 
Reduce the liquid by rapid boiling and add to it 
a package of soaked and dissolved gelatine, pepper 
and salt to season highly, and the juice of a lemon. 
Pour over the chicken and cool on ice. Serve 
with a garnish of hard-boiled eggs and parsley. 

MAYONNAISE OF CHICKEN 

Qean and disjoint the chicken, and boil until 
tender in water to cover. Cool in the water in 
which it was boiled and remove the skin and fat 
and bones. Keep the pieces of chicken as large 
as possible. Arrange on a platter, and potir over 
a stiff mayonnaise dressing. Sprinkle with minced 
parsley, and garnish with lettuce leaves. 

PRESSED CHICKEN 

Have two chickens cleaned and cut up. Boil 
until the meat drops from the bones, then drain, 
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and chop it fine. Reduce the liquid by rapid 
boiling to a cupful. Add to it a heaping tabie- 
spoonful of butter, a teaspoonful of pepper, a 
pinch of allspice, and an egg weU-beaten. Mix 
thoroughly with the meat and press into a buttered 
mould. Cool on ice and serve cold, garnished 
with slices of hard-boiled eggs and parsley. 

CHICKEN A LA WALDORF 

Cut cold cooked chicken into dice. Reheat in 
two cupfuls of cream^ seasoning with salt and 
pepper. Thicken with the yolks of two eggs beaten 
with two tablespoonfuls of Madeira. Mix thor- 
oughly, and heat but do not boil. Take from the 
fire, add a heaping tablespoonful of butter, and 
serve. 

CfflCKEN CROQUETTES 

Chop fine cold cooked chicken, and mix with a 
cupful of Cream Sauce. Add two eggs well- 
beaten, seasoning to taste, and enough bread 
crumbs to make the mixture very stiS^ Cool, 
shape into croquettes, dip in egg and crumbs, fry 
in deep fat, and serve with any preferred sauce. 

CfflCKEN AND MACARONI 

Shred cold cooked chicken very fine. Arrange 
it on a buttered baking-dish with alternate layers 
of cooked and broken macaroni, seasoning each 
layer with butter, pepper, and salt. Moisten 
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with cream, cover with crumbs, dot with batter, 
i^rinkle with cheese, and bake brown. Serve in 
the baking-dish. 

DUCK 

BRAISED DUCKS WITH OLIVES 

Partly roast a pair of ducks and put them into 
a saucepan with two cupfuls of stock and two 
dozen pitted olives which have been rinsed in 
boiling water. Cover and cook in the oven for half 
an hour, basting frequently. Take up the ducks, 
skim ofiE the fat, thicken the gravy with a little 
flour and butter cooked together, pour the sauce 
over the ducks, and serve. 

ROAST DUCK 

Rub a prepared and cleaned duck with butter, 
dredge with flour, season with salt and pepper, 
and roast, covered, in a hot oven. Make a gravy of 
the drippings, adding stoned olives to it, and sur- 
round the duck with a border of green peas. 

GOOSE 

ROAST GOOSE 

Parboil for two hours, drain, and stuff with 
seasoned mashed potatoes. Roast in a covered 
roaster with two cupfuls of water in the pan. 
When done pour off the surplus fat, add enough 
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water or stock to make the amount of gravy re- 
quired, thicken with browned flour and add little 
butter cooked together, and season to taste. 

TURKEY 

JELLIED TURKEY 

Put a tough ttu-key into cold water to cover, 
bring to the boil, and cook tmtil the meat slips 
from the bones. Remove the meat, chop it fine, 
and return the bones to the stock. Simmer for 
two hours, and strain through cheese-cloth. There 
should be two cupf uls of the liquid. Add one pack- 
age of gelatine that has been soaked and dissolved, 
and season with salt, pepper, grated onion, lemon- 
juice, and kitchen bouquet. Dip individual moulds 
in cold water, and put a slice of hard-boiled egg 
or pickled beet into the bottom of each one. Put 
in a little of the jelly, and let harden. Fill the 
moulds nearly to the brim with the minced and 
seasoned turkey, cover with the jelly, and set away 
to oool. Serve with mayonnaise. 

ROAST TURKEY STUFFED WITH 
CHESTNUTS 

Boil a quart of Spanish chestnuts, peel, chop, 
and mash them. Mix to a paste with melted 
butter, seasoning with salt and pepper, and stuff 
the turkey loosely. Roast as usual, in covered 
roaster and serve with Cranberry Sauce. 
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ROAST TURKEY STUFFED WITH 

OYSTERS 

Make a sttifi^g of equal parts of bread and cracker 
crumbs rolled fine. Season highly with salt, 
pepper, and melted butter, and add a pint of raw 
oysters with their liquor. Add also two eggs well- 
beaten. Stuff the turkey loosely, truss, and roast, 
in a covered roaster. Turn over when brown on 
top. Make a gravy with the drippings, using 
browned flour to thicken. 

TURKEY CROQUETTES 

Chop cold cooked ttu'key fine, season to taste, and 
mix with very thick Cream Sauce. Season with 
salt, pepper, celery salt, and ciury powder. When 
cool and stiff shape into croquettes, dip in egg and 
crumbs, and fry in deep fat. Serve with a border 
of green peas. 

ESCALLOPED TURKEY 

Reheat cold cooked turkey, cut small, in a Cream 
Sauce. Arrange in a buttered baking-dish in 
alternate layers with seasoned crumbs, having 
crumbs and dots of butter on top Add also any 
bits of stuffing that may remain. Add stock or 
gravy to moisten, sprinkle with crumbs, dot with 
butter, and brown in the oven. 

ESCALLOPED TURKEY AND SAUSAGE 

Butter a baking-dish, and fill it with alternate 
layers of cold cooked minced turkey and sausage. 
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Fill the dish with stock or gravy to moisten, cover 
thickly with crumbSi and pour over half a cupful or 
more of cream or milk with which a well-beaten 
^g has been mixed. Season with pepper and salt, 
dot with butter, and bake covered. Sprinkle with 
minced parsley before serving. 

ESCALLOPED TURKEY AND OYSTERS 

Reheat cold cooked turkey, cut fine, in a Cream 
Sauce, seasoning with salt, pepper, and grated 
nutm^. Put into a buttered baking-dish with 
alternate layers of drained oysters and seasoned 
crumbs and dots of butter, and brown in the oven. 

TURKEY LOAF 

Chop fine the meat of a cold turkey, and to each 
cupful add one-third of a cupful of cracker crumbs 
and one egg. Mix thoroughly and add enough 
of the stuffing to season. Shape into a loaf, roll 
in cracker crumbs, dot with butter, and bake for 
half an hour. 

PIGEON 

PIGEON PIE 

/ Clean and cut up the pigeons. Cook until 
tender in boiling water to cover, seasoning with 
salt, pepper, and chopped onion. Drain, and put 
into each pigeon a hard-boiled egg, with salt, 
pepper, thyme, and a little butter to season. Put 
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into a deep baking-dish and strain over them the 
liquid in which they were cooked. Add one cupful 
of cream, one tablespoonful of butter, two table- 
spoonfuls of bread crumbSi one tablespoonful of 
minced parsley, and a pinch each of thyme and 
salt. Cover the pie with a rich crust, bake, and 
serve either hot or cold. 

BROILED SQUABS WITH BACON 

Clean the birds and split without detaching. 
Dip in seasoned oil, broil, and serve on toast. Pour 
over melted butter, seasoned with lemon- juice and 
minced parsley, and garnish with slices of fried 
bacon. 



TWENTY WAYS TO COOK POTATOES 

BOILED POTATOES 

Peel potatoes of uniform size and soak for half 
an hour in cold water. Cover with boiling salted 
water and cook tmtil tender but not broken. Drain 
thoroughly and keep hot, uncovered, until dry 
and mealy. Or, without peeling, let them stand 
in cold salted water for half an hour before cooking. 
Season with salt, pepper, and butter if desired. 
Minced chives or parsley may be added. 

POTATO BALLS 

Season a pint of hot mashed potatoes with salt, 
pepper, celery salt, minced parsley, and butter. 
Add a little onion-juice if desired or a beaten yolk. 
Moisten with a little milk or cream and add half 
of a beaten egg if the yolk has not been used. 
Shape into smooth rotmd balls, brush with the 
remainder of the egg, and bake on a buttered tin 
tmtil brown. Or, dip in egg and crtimbs and fry 
in deep fat. The celery salt may be omitted. 

BAKED POTATOES 

Scrub potatoes of equal size, wipe dry, and bake 
for an hour in a hot oven. Break the skins that 
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the steam may escape. Peel before baking if 
desired. 

BAKED MASHED POTATOES 

Mix together two cupf uls ()f hot mashed potatoes, 
half a cupful of cream or milk, two tablespoonf uls 
of butter, the yolk of one ^g, and the whites of four, 
and salt and pepper to season. Beat very light, 
folding in the stiffly beaten whites last. Turn into 
a buttered baking-dish, brush with the beaten yolk 
of egg, and brown quickly. Or, arrange mashed 
potatoes in layers in a buttered baking-dish, 
alternating with Itunps of butter and grated Par- 
mesan cheese. Have cheese and butter on top, 
Brown in the oven and serve in the same dish. 

BROWNED POTATOES 

Peel and parboil potatoes of equal size. Drain 
and put into a baking-dish or into the pan with 
a roast and bake until brown, basting with butter 
or drippings. They may be dredged with flour 
before baking. 

CREAMED POTATOES 

Cover the potatoes with cold salted water, bring 
gradually to the boil, and cook slowly. Cool in the 
refrigerator. When ready to serve, peel and chop 
very fine, and reheat in hot butter, seasoning with 
salt, black pepper, and cream. Cover and let 
stand for ten minutes before serving. 
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POTATO CAKE 

Mash boiled potatoes, season with salt and pepper, 
dredge with flour, and moisten with a very little 
milk. Butter a frying-pan, and shape into a flat 
cake to fit it. Cover and cook slowly until done, 
then dot the top with butter, and brown in the oven. 
The milk may be omitted and the potato shaped 
like an omelet. Fry brown, turning once. 

POTATO CROQUETTES 

Mix together two cupfuls of hot mashed potatoes, 
two teaspoonfuls of butter, one-third cupful of 
grated cheese, and salt, cayenne, and grated nutm^ 
to season. Add the yolks of two ^gs beaten with 
two tablespoonfuls of cream, mix thoroughly, and 
shape into croquettes. Dip in flour, then in beaten 
^g, then in crumbs, and fry in deep fat. 

DUCHESS POTATOES 

Beat the yolk of an egg and add to it enough 
well-seasoned hot mashed potatoes to make a stiff 
mixture. Shape into balls, put into a shallow 
buttered baking-pan, brush with the well-beaten 
white of the egg, and brown in the oven. 

POTATO FLAKES 

Butter a baking-dish and press hot boiled po- 
tatoes into it through a colander or potato ricer, 
having first sprinkled the potatoes with salt and 
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pepper. Put into the oven for a few minutes and 
serve. Or, sprinkle with crumbs, pour over a little 
melted butter, and brown in the oven. 

POTATOES JULIENNE 

Cut peeled and sliced potatoes into thin match- 
like shreds. Soak for an hour in cold water, drain, 
dry thoroughly, and fry in deep fat in a frying- 
basket. Sprinkle with salt and serve. These are 
sometimes called Shoestring Potatoes. 

HASHED BROWN POTATOES 

Peel and chop fine enough raw potatoes to make 
a pint. Heat two tablespoonfuls of beef drippings 
in a frying-pan, add the potatoes, sprinkle with 
salt and pepper, add two tablespoonfuls of stock 
or hot water, cover and cook slowly until soft, 
then more rapidly until brown. If more liquid is 
required, add a little stock or water or cream. When 
a crisp crust is formed, loosen at the edges, and turn 
like an omelet. 

HASHED CREAMED POTATOES 

Peel raw potatoes, chop fine, and put into a 
buttered baldng-dish with alternate layers of well- 
seasoned Cream Sauce, sprinkling each layer of 
potatoes with salt, pepper, minced parsley, and 
onion-juice. Have sauce on top. Sprinkle with 
crumbs, bake for half an hour, and serve in the 
baking-dish. 
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LYONNAISE POTATOES 

Slice two small onions and fry in butter. Reheat 
with six or eight boiled potatoes sliced thin or cut 
into dice. Season with salt and pepper, cook until 
brown, sprinkle with minced parsley, and serve. 
A few drops of vinegar or a teaspoonful of lemon- 
juice may be added. 

MASHED POTATOES 

Peel potatoes and soak for an hour in cold water. 
Drain, cover with fresh cold water, adding a tea- 
spoonful of salt. Boil, put through a potato rioer, 
season liberally with butter, moisten slightly with 
milk or cresun, and add pepper and salt to taste. 
If desired, add a little celery salt. Beat thoroughly 
and serve; or, put into the serving-dish, score the 
top into squares with a knife, pour over a little 
melted butter, and brown in the oven. 

BOILED NEW POTATOES 

Scrape off the skins, or rub off with a coarse 
cloth. Soak for an hour in cold water, drain, cover 
with cold salted water, and bring to the boil. 
Cook for half an hour, drain, sprinkle with salt, 
and dry for two or three minutes before serving. 
Add a little melted butter if desired. Or, pour 
over a cupful of cream or milk, which has been 
boiled with a heaping tablespoonful of butter. Or 
season with salt, pepper, mibced parsley, melted 
butter and cream; a sprinkle of carraway seed may 
be added, or, serve with HoIIandaise Sauce. 
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CREAMED NEW POTATOES 

Rub the skins from new potatoes with a coarse 
cloth. Cook until done in boiling salted water, 
pour over a Cream Sauce, and, if desired, sprinkle 
with minced parsley. Old potatoes, boiled whole, 
may be served in the same way. 

POTATOES O'BRIEN 

Cut boiled potatoes into dice and reheat in 
butter with canned red peppers cut into strips 
or fried green peppers, or both, and season with 
chopped onion fried in butter if desired. Or, 
prepare according to directions given for French 
Fried Potatoes, cutting into dice and frying with 
them the red or green peppers or both. 

STUFFED POTATOES 

Cut the top from each of six baked potatoes, scoop 
out the pulp, and mash to a smooth paste with three 
tablespoonfuls each of butter and cream, and salt 
and pepper to season. Add one-fourth cupful of 
grated cheese and cook to a smooth paste. Take 
from the fire, stir in one well-beaten ^g, fill the 
skins, and bake. 

POTATOES AND CHEESE 

Peel and chop raw potatoes and cook, covered, 
very slowly in seasoned butter. When they are 
soft, drain and put into a baking-dish in layers, 
alternating with grated Parmesan cheese. Pour 
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over a little melted butter and bake for half an 
hour in a slow oven. Serve in the same dish. 

POTATOES A LA PROVEN^ALE 

Peel and slice the potatoes, wipe very dry, and 
saut6 in oil. Cook slowly, adding a little minced 
garlic and onion towards the last. Finish cooking 
in the oven. Just before serving, drain and season 
with salt, minced parsley, and lemon-juioe. 



ONE HUNDRED AND FIFTY WAYS 
TO COOK OTHER VEGETABLES 

BOILED ARTICHOKES 

Cut off the tips of the leaves and round off the 
bottoms, removing the stalk and trimming away 
the tmder leaves. Soak for half an hour in salted 
water, washing thoroughly. Boil until* tender 
in a large quantity of salted water. Drain, and 
remove the soft inside with a spoon. Put into a 
serving dish, dot with butter, heat tmtil the butter 
is melted, and serve; or, serve with Bechamel or 
HoUandaise Sauce. 

BOILED ASPARAGUS 

Scrape and clean the asparagus and tie into 
bundles of five or six stalks each, taking care to 
have the heads even. Cook rapidly in boiling 
salted water until tender. Drain, and serve on 
toast with melted butter to which a little lemon- 
juice may be added. Drawn-Butter, Cream, 
HoUandaise, or White Sauce may be used instead. 
The tips may be cooked in the same way. 

133 
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BAKED ASPARAGUS 

Cut the tender parts of the asparagus into inch- 
lengths, boil until tender in salted water, and drain. 
Put a layer into a buttered baking-dish, season with 
pepper and salt, dot with butter, sprinkle with 
crumbs and hard-boiled eggs chopped fine. Repeat 
until the dish is full, having crumbs and butter on 
top. Bake for half an hour and serve in the same 
dish. A thin Cream Sauce may be poured over 
before sprinkling with the crumbs, and the eggs 
omitted. A little grated cheese may be used 
instead. 

CREAMED ASPARAGUS 

Boil the tender parts of asparagus tmtil tender, 
drain, and chop. Reheat in a Cream Sauce to 
which a bit of baking-soda has been added. '' Season 
with salt and pepper and cool. Stir into it three 
^gs well-beaten with two tablespoonfuls of cream. 
Pour into a buttered baking-dish and bake covered 
for twenty minutes. 

ESCALLOPED ASPARAGUS 

Wash and cut up a bunch of asparagus, discarding 
the tough ends. Boil in salted water until tender, 
and drain. Boil three eggs hard, throw into cold 
water, remove the shells and, chop fine. Butter 
a shallow baking-dish, put in a layer of asparagus, 
cover \5rith chopped eggs, sprinkle with grated 
cheese, and repeat tmtil the dish is full, having 
asparagus on top. Pour over two cupf uls of Drawn- 
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Butter or Cream Sauce, cover with crumbs, dot 
with butter, sprinkle with grated cheese, and bake 
until brown. 

BOILED STRING-BEANS 

Cut off the ends, remove the strings, and cut into 
two or three pieces. Wash in cold water, drain, 
and boil until tender in salted water. Drain, and 
serve with melted butter. A bit of bacon or ham, 
for flavor, may be boiled with the beans. 

STRING-BEANS WITH CREAM 

String the beans and boil tmtil tender in as little 
water as possible. Without draining, add half a 
cupful of cream, a tablespoonful of butter, and 
pepper and salt to season. 

STRING-BEANS WITH SOUR SAUCE 

Remove the strings from a quart of beans, cut 
in pieces, boil with a pinch of soda until tender, 
and drain. Add a tablespoonful of butter blended 
with a teaspoonful of flotu', a tablespoonful of vine- 
gar, and salt and pepper to taste. Simmer for 
five minutes, while stirring add in a well-beaten 
egg, and serve immediately. 

STRING-BEANS EN SALADE 

Prepare according to directions given for Boiled 
String-Beans, changing the water once, and add a 
tablespoonftd of butter after changing. Drain and 
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pour over a French dressing to which a little chopped 
onion has been added. Serve hot. The onion 
may be (Knitted. 

STRING-BEANS A LA BRETONNE 

Prepare according to directions given for Boiled 
String-Beans. Cut two small onions into thin 
slices, fry golden brown in butter, dredge with 
flour, and add a little white stock. Cook until 
thick, stirring constantly, and seasoning with salt 
and pepper Add the cooked beans to the sauce 
with a crushed bean of garlic, cook for ten minutes* 
sprinkle with minced parsley, and serve. The 
garlic and parsley may be omitted and one chopped 
onion used. 

I STRING-BEANS A LA PROVENQALE 

Prepare according to directions given for Boiled 
String-Beans and drain. Slice an onion, fry golden 
brown in oil with minced parsley, thyme, chives, 
and a bay-leaf. Remove the bay-leaf, add a little 
vinegar, pour over the beans, reheat, and serve. 
The juice of a lemon may be used instead of vinegar. 

STEWED LIMA BEANS 

Cover a pint of lima beans with a quart of boiling 
water and cook for thirty minutes. Drain off 
half the water, add a tablespoonful of chopped salt 
pork and a little grated onion and minced parsley. 
Add a pinch of salt and a cupful of hot milk and 



150 Tinuis0 to dooft Mbct Vegetables 137 

stew until the beans are tender. Thicken with 
flour cooked in butter and rubbed smooth in a 
little cold milk. 

LIMA BEANS WITH ONIONS 

Soak a pint of dried beans overnight, drain, and 
boil until tender in fresh water to cover. Drain 
and keep warm. Parboil and chop three small 
onions, fry in butter, and reheat the beans with the 
onions. Moisten with brown gravy or thickened 
stock. 

LIMA BEANS A LA PHILADELPHIA 

Prepare a pint of beans according to directions 
given for Stewed Beans and reheat in Cream Sauce, 
seasoning with salt, pepper, and a little grated 
onion. Take from the fire and add the yolks of 
two eggs beaten with a little cream. Serve very 
hot. 

BOILED BLACK BEANS 

Soak the beans in cold water for three hours, 
rinse thoroughly, and boil for three hours, or more 
if necessary. Fry three thin slices of bacon and 
add to it a little stock. Season with Chutney, 
mushroom catsup, and anchovy essence. Reheat 
the drained beans in the sauce. 

FRIJOLES MEXICANA 

Pick over and wash one pound of small red 
Mexican beans, cover with cold water, bring to the 
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boil, and add a pinch of soda. Cook for five minutes, 
drain and rinse, then cover with cold water, and cook 
slowly until soft. Melt two or three tablespoonfuls 
each of drippings and butter. When sizzling hot 
drop in two or three cloves of garlic, peeled and 
crushed. Keep stirring until well browned, then 
add two or three chopped and seeded green peppers 
and a large onion, sliced. Stir until cooked, then 
add a few tablespoonfuls of the boiled beans, mash- 
ing a few of them to form a thickening gravy. Add 
the rest of the beans with a portion of the liquor in 
which they were cooked, and three or four tomatoes, 
peeled and cut up. Simmer for an hour. When 
ready to serve, grate one-half pound of Mexican 
or Parmesan cheese and stir into the beans. Serve 
very hot. 

STEWED KIDNEY BEANS 

Soak a cupful of beans overnight in cold water. 
Drain, cover with cold water, add a chopped onion 
and a carrot, three or four slices of bacon, and a 
pinch of soda. Simmer until the beans are tender, 
drain, season with butter, salt, and pepper, and 
serve hot. 

KIDNEY BEANS A LA CREOLE 

Soak overnight a quart of kidney beans and cook 
until tender in boiling salted water. Drain, put 
a layer into a baking-dish with half a pound of 
bacon in one piece which has been boiled until 
tender and skinned, and a chopped onion. Cover 
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with beans, season with salt and red pepper, fill 
the baking-dbh with cold water, and bake slowly 
until the liquid is nearly absorbed. 

BOSTON BAKED BEANS 

Wash and pick over a quart of navy beans. 
Soak overnight in cold water to cover. In the 
morning drain, cover with fresh water, and heat 
slowly, keeping the water below the boiling point 
until the skins will burst when a spoonful is gently 
breathed upon. Drain the beans. Scald and 
scrape the rind of half a pound of fat salt pork, 
cut off one slice, and put into the bottom of the 
bean-pot. Fill the pot with the beans and bury the 
rest of the pork in it, scoring the rind deeply. Mix 
one teaspoonful of salt with one tablespoonful of 
molasses and three tablespoonfuls of sugar, add a 
cupful of boiling water, pour over the beans, and 
add more boiling water if necessary to fill the pot. 
Cover the bean-pot and bake in a slow oven for six 
or eight hours, adding boiling water as needed. 
During the last hour of cooking, remove the lid so 
that the top will be brown. A teaspoonful of 
mustard may be added with the other seasoning. 
This is the genuine Boston recipe. A sliced onion 
put in with the pork is considered by many to be 
an improvement. 

BOSTON BAKED BEANS WITH TOMATO 

SAUCE 

Prepare according to directions given for Boston 
Baked Beans. Chop an onion fine and cook it in 
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a can of tomatoes for half an hour. Two hours 
before the beans are done, strain the tomato into 
the bean pot, adding a little at a time. 

BEAN CROQUETTES 

Boil two cupftds of soaked beans until soft. 
Drain, press through a colander, season with salt 
and red pepper, and add one 'tablespoonful each 
of molasses, butter, and vinegar. Mix thoroughly, 
cool, shape into croquettes, dip in egg and crumbs, 
fry in deep fat, and serve with Tomato Sauce. 

BOILED BEETS 

Select small smooth beets and dean without 
cutting or scraping. Boil for an hour or two and 
cool. Remove the skins, cut into slices or quarters, 
and serve either hot or cold. Or, reheat in stock 
and melted butter, seasoning with salt, pepper, and 
vinegar. The stock may be omitted if desired and 
chopped onion and parsley added to the seasoning. 

BUTTERED BEETS 

Peel young beets, cut into dice, and cook slowly 
until tender in water to cover. Add a tablespoonful 
of butter, salt and pepper to season, and thicken 
with a teaspoonful of cornstarch rubbed smooth 
in a little cold water. Stir while boiling. 

PICKLED BEETS 

Wash small beets but do not cut. Cover with 
boiling water and boil until tender. Drain, rinse 
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in cold water, peel, cut into slices, sprinkle with 
sugar, salt, and pepper, cover with vinegar, and 
let stand for several hours before using. Serve 
cold. 

BOILED BRUSSELS SPROUTS 

Wash and pick over the sprouts and boil until 
tender in water to which a little salt and baking- 
soda have been added. Drain, and reheat in 
melted butter with a little salt and pepper, but do 
not fry. Serve on buttered toast. 

BRUSSELS SPROUTS SAUTE 

Boil the cleaned sprouts for twenty minutes in 
salted water, drain, fry in butter, season with salt, 
minced parsley, and pepper, and serve. Grated 
nutmeg may be added. 

BRUSSELS SPROUTS A LA PARMESAN 

Boil the sprouts tmtil tender in salted water and 
drain. Arrange in a baking-dish with alternate 
layers of grated Parmesan cheese. Season with 
salt, pepper, and melted butter, and serve very 
hot. 

BOILED CABBAGE 

Clean and quarter a firm cabbage and cover with 
boiling salted water to which has been added a 
pinch of baking-soda. Cook for fifteen minutes, 
drain, rinse and cover with boiling salted water. 
Cook until tender and drain, pressing out all the 
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liquid. Chop fine and season with salt, pepper, and 
tomato catsup. Add a cupful of stock, heat thor- 
oughly, add a tablespoonful of butter and a tea- 
spoonful of lemon-juice and serve. 

FRIED CABBAGE 

Chop cold boiled cabbage and drain thoroughly. 
Mix with two tablespoonfuls of melted butter, four 
tablespoonfuls of cream, and pepper and salt to 
season. Heat in a buttered frying-pan and let 
stand long enough to brown slightly on the under 
side. Two well-beaten eggs may be added to the 
cabbage before heating; or, chop fine and fry brown 
in butter, seasoning with salt, pepper, and vin^ar. 

CREAMED CABBAGE 

Chop or shred a cabbage fine and cover with 
boiling salted water to which a pinch of soda has 
been added. Boil until tender, drain, rinse in hot 
water, press out the liquid, and reheat in a Cream 
Sauce. Add a little grated cheese if desired. 

HOT SLAW 

Chop half a cabbage fine, pour over a tablespoon- 
ful of melted butter, and put into the oven. Beat 
together one tablespoonful each of mustard and 
olive-oil, add one teaspoonful of sugar and one 
egg well-beaten with three-fourths cupful of cream. 
Bring to the boil, season with salt and pepper, 
pour over the hot cabbage, and serve. 
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COLD SLAW 

Shred a white cabbage fine and soak in ice-water. 
Make a dressing of the yolks of two hard-boiled 
eggs, one ^g well-beaten, half a cupful of olive-oil, 
the juice of a lemon, and mustard, salt, and pepper 
to taste. Drain the cabbage thoroughly, mix with 
the dressing, and serve very cold. 

CABBAGE WITH OYSTERS 

Cut in two a small cabbage. Soak in cold water 
for an hour, drain, and cover with boiling water to 
which a teaspoonf ul of salt and a pinch of soda have 
been added. Boil for five minutes, drain, rinse, 
cover with fresh boiling water, and boil until tender. 
Drain, arrange on a platter, and moisten thorotighly 
with cream or melted butter. Cover with broiled 
oysters, season with salt, pepper, and curry powder, 
and serve. 

CABBAGE WITH SOUR CREAM 

Chop fine a small head of cabbage and cook in 
water enough to keep from btuning, seasoning with 
salt and pepper. Beat together two eggs, one- 
half cupful each of sour cream and vinegar, and 
two tablespoonfuls of melted butter. Bring to 
the boil, pour over the cabbage, and serve. 

SMOTHERED RED CABBAGE 

Shred a red cabbage and cook until tender with 
a sliced onion and enough butter to keep from 
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burning. When tender season with salt, pepper, 
and butter, add two tablespoonfuls of sugar and 
half a cupful of white vinegar. 

STEWED RED CABBAGE 

Shred a red cabbage very fine. Put into a kettle 
with five sour apples peeled and quartered, pepper 
and salt to season highly, one tablespoonful of 
sugar, and a pinch of powdered cloves. Add water 
to cover and boil until tender, adding more liquid 
as needed. There should not be over one cupful 
of water when done. Add a tablespoonful of 
butter, simmer for ten minutes, and serve. 

RED CABBAGE A LA BABETTE 

Slice a red cabbage very fine, sprinkle with salt, 
and add a peeled and sliced sour apple. Stew 
slowly with a tablespoonful of drippings, a chopped 
onion, and -enough water to keep from burning. 
When tender, season with vinegar, brown sugar, 
and cinnamon. This is a Jewish recipe. 

RED CABBAGE A LA HOLLANDAISE 

Trim and shred a red cabbage and soak it in cold 
water for an hour. Parboil for five minutes, then 
drain. Fry a small chopped onion soft in butter, 
add the cabbage and four tart apples, peeled, cored, 
and chopped. Season with salt and pepper and 
cook tmcovered for thirty minutes, stirring oc- 
casionally. Add half a cupful of cream, reheat, 
and serve. 



J 
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BOILED CARROTS 

Cook peeled and sliced carrots in salted boiling 
water to cover. Drain and serve with melted 
butter. 

STEWED CARROTS 

Parboil a btmch of carrots, drain, and cut into 
dice. Put into a saucepan with two small onions 
chopped, pepper, salt, and minced parsley to 
season, and enotigh Drawn-Butter Sauoe to moisten. 
Simmer half an hour and serve. 

FRIED CARROTS 

Clean and parboil the carrots, drain, cut into 
thin slices lengthwise, dip in egg and crumbs, and 
fry in deep fat. 

SPRING CARROTS 

Trim and scrape two btmches of spring carrots. 
Parboil for ten minutes in salted water to cover. 
Drain, and rinse in cold water. Put into a deep, 
baking-dish with two tablespoonfuls each of butter 
and sugar and two cupfuls of well-seasoned beef 
stock. Cover and cook slowly until tender. Drain, 
reduce the liquid by rapid boiling, pour over the 
carrots, and serve. 

CARROTS AND PEAS 

Cook separately until tender diced carrots and 
green peas. Drain, mix, and reheat in White, 
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Bechamel, or Cream Sauce, or season with salt, 
pepper, and melted butter. 

CARROT CROQUETTES 

Cook \mtil very tender enough peeled and sliced 
carrots to make a pint. Mash through a sieve and 
add the yolk of one egg well-beaten, a tablespoonful 
of melted butter, and pepper and salt to season 
highly. Cool on ice, shape into croquettes or 
balls, dip in egg and crumbs, and keep on ice until 
firm. Fry in deep fat, drain, and serve very hot. 

BUTTERED CARROTS 

Cook peeled and sliced carrots until tender in 
boiling salted water. Drain and put into a sauce- 
pan with two tablespoonfuls each of butter and 
sugar, for each two cupfuls of carrots. Stir con- 
stantly tmtil covered with syrup and colored a 
little. Sprinkle with lemon-juice and serve im- 
mediately. 

BOILED CAULIFLOWER 

Wash and trim a head of cauliflower and soak 
it for an hour in cold salted water, head down. 
Rinse thoroughly, cover with boiling salted water, 
and boil tmtil done. Drain, and serve with any 
preferred sauce. 

BAKED CAULIFLOWER 

Prepare according to directions given for Boiled 
Cauliflower. Put into a buttered baking-dish. 
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pour over a Drawn-Butter Sauce, sprinkle with 
crumbs, dot with butter, and add a little grated 
cheese if desired. Brown in the oven and serve 
in the baking-dish. 

BUTTERED CAULIFLOWER 

Boil two cauliflowers in salted water until tender. 
Drain, separate into flowerets, arrange in a serving- 
dish, and season with salt and pepper. Heat a 
cupful of butter in a frying-pan without browning, 
skim, and put in enough fresh crumbs to make a 
smooth thin paste. Spread over the cauliflower 
and serve. 

CREAMED CAULIFLOWER 

« 

Prepare according to directions given for Boiled 
Cauliflower, adding a pinch of soda to the water. 
Cook slowly until done, drain, rinse in hot water, 
cut into convenient pieces for serving, pour over a 
Cream Sauce and serve, or break into flowerets, and 
reheat in Cream Sauce. 

FRIED CAULIFLOWER 

Clean a cauliflower and separate into flowerets. 
Parboil for five minutes, change the water, and cook 
until tender, adding a tablespoonful of salt to the 
water. Drain, dry, and, if desired, marinate in 
French dressing, dip in crumbs, then in an egg 
beaten with three tablespoonfuls of water, then in 
crumbs or batter. Fry in deep fat and serve with 
Tartar or Tomato Sauce. 
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CAULIFLOWER FRITTERS 

Make a batter of a tablespoonful of melted 
butter, half a cupful of milk, the yolk of an egg well- 
beaten, salt and pepper to season, and a tablespoon- 
ful or more of flour. Separate freshly cooked 
cauliflower into convenient pieces. Dip in the 
batter and fry in deep fat. 

ESCALLOPED CAULIFLOWER 

Boil tmtil tender, separate into small pieces, 
and pack stems downward in a buttered baking- 
dish, or use the cauliflower unbroken. Mix a 
cupful of bread-crumbs, two tablespoonfuls of 
melted butter, enough cream or milk to moisten, 
pepper and salt to season, and one egg well-beaten. 
Spread over the cauliflower, cover, and bake for 
six minutes, then uncover and brown. Serve in 
the same dish. 

CAULIFLOWER AU GRATIN 

Boil flowerets of cauliflower in salted water until 
nearly done and drain. Arrange in layers in a 
buttered baking-dish, with Cream Sauce between 
the layers and sprinkling each layer thickly with 
grated Parmesan cheese. When the dish is full, 
cover with sauce, sprinkle with cheese and crumbs, 
dot with butter, and brown in the oven. Serve in 
the baking-dish. Or use milk, crumbs, and bits 
of butter between the layers instead of Cream 
Sauoe. 
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CAULIFLOWER A LA PARISIENNE 

Bon a large catdiflower until tender, drain, chop, 
and press bard into a mould. Ttun out on a 
platter that will stand the heat of the oven. Cook 
together a tablespoonful each of butter and flour, 
add two cupfuls of stewed and strained tomatoes, 
and cook tmtil thick, stirring constantly. Season 
with salt, pepper, and grated onion. Add enough 
cracker crumbs to make the sauce very thick. 
Spread over the cauliflower, put it into a hot oven 
for ten minutes, and serve. 

BOILED CELERY 

Cut cleaned and trimmed stalks of celery into 
short lengths and boil slowly in salted water to 
cover until tender. Drain and serve on slices of 
toast which have been dipped in the liquid. Pour 
over a little melted butter, season, and serve. 

BRAISED CELERY 

Trim bunches of celery, tie in bundles, parboil for 
ten minutes, drain, and cover with cold water. 
Let stand for ten minutes, drain, cover with white 
stock, and simmer for an hour. Drain, pour over* 
Brown Sauce, and serve with a garnish of toast 
points or croutons. 

FRIED CELERY 

Parboil, drain, dry, and cool stalks of celery cut 
into short lengths. Dip into melted butter and 
fry brown, or dip into fritter batter, or in egg and 
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crumbs, and fry in deep fat. Olive-oil or lard may 
be used for frying. Serve with melted butter or 
Brown Sauce, or with a sprinkle of grated cheese. 

STEWED CELERY 

Parboil eight heads of celery, drain, and finish 
cooking in stock to cover with a small slice of salt 
pork for each head of celery. Drain, skim the 
cooking liquid, and thicken with flour cooked in 
butter. Arrange the celery and pork alternately 
on the serving dish, pour over the sauce, and serve. 

CELERY IN BROWN SAUCE 

Clean and trim three heads of celery and cut into 
four-inch lengths. Cover with boiling water, let 
stand for ten minutes, drain, and rinse in cold water. 
Tie in bundles and put into a saucepan with three 
cupfuls of hot stock. Add one-fourth cupftd of 
butter or drippings, half a carrot, half an onion, a 
teaspoonful of salt, and a little cayenne pepper. 
Cover and simmer until tender. £)rain the celery, 
strain the liquid, skim off the fat, and thicken 
a cupful or more of the cooking liquid with flour 
• browned in butter. Arrange the celery on toast, 
pour the sauce over, and serve. 

CREAMED CELERY 

Clean, trim, and cut the celery into short pieces. 
Boil tmtil tender in salted water, drain, and reheat 
in a Cream Sauce. Diced cooked carrots may be 
added to Creamed Celery. 



K 
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FRICASSEE OF CELERY 

Clean and cut the celery into inch-lengths. 
Cover with cold water and soak for an hour. Drain, 
and cook until tender in stock to cover, with salt 
and paprika to season and a teaspoonful of grated 
onion. When tender, thicken the cooking liquid 
with flour browned in butter, and atrve. 

CELERY AU GRATIN 

" Cut two bunches of celery into inch-lengths and 
cook until tender in boiling salted water. Drain, 
mix with Cream Sauce, cool, and add two well- 
beaten ^gs. Pour into a buttered baking-dish, 
cover with crumbs, dot with butter, and bake for 
half an hour. 

CELERY A LITALIENNE 

Trim off the tops and roots from four heads of 
celery. Cut the stalks into short lengths, parboil, 
and drain. Reheat with a cupful of white stock, a 
tablespoonful each of butter and chopped ham, 
and salt and pepper to season. When tender, 
strain the sauce and arrange the celery on pieces of 
toast. Add to the sauce a tablespoonful of grated 
cheese and the beaten yolk of an egg. Pour the 
sauce over the celery and bake until brown. 

BOILED CORN 

' Strip off all the husks, remove the silk, and bdl 
rapidly in water to cover, adding a tablespoonful of 
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sugar; serve immediately with batter, pepper, and 
salt. Butter may be added to the water instead of 
sugar; it whitens and 'enriches the com; or, boil 
in salted milk, drain, and serve with melted butter. 

BAKED CANNED CORN 

Pour a can of com into a buttered baking-dish, 
season with salt and pepper, add one cupful of 
boiling milk or half a cupful of cream, and dot with 
two tablespoonfuls of butter broken into small 
bits. Bake for forty-five minutes in a moderate 
oven, and serve in the same dish. 

CREAMED CANNED CORN 

Reheat a can of com with half a cupful of Cream 
Sauce and serve very hot, or reheat with enough 
cream to moisten and season with butter, pepper, 
and salt. 

ESCALLOPED CORN 

Butter a baking-dish and put in a layer of cracker 
crumbs, then a layer of canned com, seasoning 
with salt, pepper, and bits of butter, cover with 
cracker crumbs and repeat imtil the dish is full, 
having crumbs on top. Potir in enough milk to 
fill the dish and bake for forty-five minutes. 

INDIAN CORN CAKES 

Grate from the cob on a coarse grater enough 
com to make two cupfuls. Add a cupful of milk, 
half a cupful of sifted flotir, one egg well-beaten, and 
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salt and pepper to seascm. Bake on a griddle and 
serve with fried chicken. 

CREOLE CORN CHOWDER 

SBce three onions and fry brown in butter. 
Add three peeled and sliced tomatoes, three green 
peppers, seeded and chopped, and the com cut 
from seven cobs. Cook for an hotu*, adding water 
as needed, and season with salt, sugar, and black 
pepper. 

KENTUCKY CORN PATTIES 

Four large ears of com grated, two eggs, one cup- 
ful of milk, and one and one-half cupfuls of flour 
sifted with a teaspoonful of baking-powder and a 
pinch of salt. Mix thoroughly and fry in small 
flat cakes. 

CORN STEWED WITH CREAM 

Cut the com from half a dozen ears with a sharp 
knife. Reheat in a cupful of B^chamd Sauce, add- 
ing a teaspoonful of butter and enough cream to 
make the stew of the proper consistency. Season 
with salt, pepper, and grated nutm^. Serve very 
hot.. 

CORN SOUFFLfe 

Score each row of kemels deeply and press out 
the pulp with the back of a knife, using enough 
com to make one cupful of pulp. Add one cupful 
of cream or top milk, a tablespoonful of butter. 
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salt and pepper to season, and the yolks of three 
eggs well-beaten. Cook in a double boiler until 
smooth and creamy, stirring constantly. Take 
from the fire, cool, fold in the stiffly beaten whites 
of four eggs, turn into a buttered baking-dish» 
and bake for twenty minutes in a hot oven. 

CORN PUDDING 

Mix three cupfuls of milk with the com cut from 
a dozen ears, and chopped fine. Add four well- 
beaten ^gs, salt and pepper to season, and bake in 
a buttered baking-dish for two hours. 

CORN OYSTERS 

Score each row of kernels and press out the pulp 
from a dozen ears of com. Season highly with salt 
and pepper and add four eggs beaten very light. 
Drop by spoonfuls on a griddle and fry carefully, 
turning once. 

CORN FRITTERS 

Mix thoroughly one egg, half a cupful of cream, 
one tablespoonf ul each of butter and flour, and two 
cupfuls of grated com Drop by spoonfuls into 
deep fat and fry brown. 

CORN SUCCOTASH 

Boil a pint of shelled lima beans for half an hour, 
or more, changing the water twice. Add an equal 
quantity of corn cut from the ear and cook until 
done. Season with salt, pepper, and butter, and 
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serve. Add a little sugar and cream if desired, or 
moisten with Cream Sauce. The beans may be boiled 
with the corn-cobs, removing them when the com is 
added. Twice as much com as beans may be used. 

ESCALLOPED CUCUMBERS 

Peel and cut into dice six large cuctunbers. But- 
ter a baking-dish and put in a layer of the dice 
seasoning with grated onion and lemon-juice. 
Cover with crumbs, dot with butter, and season 
with paprika and celery salt. Repeat until the 
dish is full, having crumbs and butter on top. 
Cover and bake for an hour, then remove the cover, 
and brown. Serve with Sauce Piquante. 

STUFFED CUCUMBERS 

Peel and split large cucumbers lengthwise. 
Scoop out the pulp and fill with a stufiing made of 
cooked chicken chopped fine and mixed with soft 
crumbs seasoned nicely and moistened with a 
beaten egg or a little stock. Sprinkle with crumbs 
and put into a baking-pan with stock half an inch 
thick. Bake until the cucumbers are tender, basting 
frequently, and adding more stock if required. 
Thicken the gravy with a teaspoonful of corn- 
starch rubbed smooth in a little cold water and 
pour around the cucumbers when serving;. 

BROILED EGGPLANT 

Peel and cut into thin slices and soak for an hour 
in cold salted water. Drain and dry thoroughly. 
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Soak for half an hour in a marinade of olive-oil 
seasoned with salt and pepper. Add a little lemon- 
juice to the marinade if desired. Broil and serve 
with Maftre d* H6tel Sauce. The slices may be 
dipped in egg and crumbs before broiling. 

BAKED EGGPLANT 

Parboil, cut off the top, and scoop out the pulp. 
Mash the pulp and cook it in butter, seasoning with 
salt and pepper. Take from the fire, add the beaten 
yolk of an egg and enough bread crumbs to make 
a smooth paste. Mix thoroughly, refill the shell, 
and bake, basting with melted butter. A slice of 
onion, finely chopped, may be fried with the pulp. 
The egg may be omitted and the stuffing moistened 
with stock. Baste with stock when baking. 

BAKED EGGPLANT WITH CHEESE 

Cover two eggplants with boiling water and let 
stand for ten minutes. Drain, peel, slice thin, 
cut each slice in four, season with salt and pepper, 
and fry. Cook together one tablespoonful each of 
butter and flotu*, add one cupful of milk and half a 
cupful of stock, and cook until smooth and thick, 
stirring constantly. Season with salt and cayenne. 
Put the fried eggplant into a buttered baking-dish 
in layers, covering each layer with grated cheese 
and sauce. Have cheese on top. Sprinkle with 
crumbs, dot with butter, and bake for twenty 
minutes. 
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FRIED EGGPLANT 

Ped and slice an eggplant and soak over night 
in cx>ld salted water. Drain and cover with cold 
water for half an hour. Wipe dry dip in seasoned 
flour, or in flour, beaten egg, and crumbs. Fry in 
deep fat. Grated cheese may be mixed with the 
crumbs. Serve with White, Cream, Tomato, or 
Caper Sauce. 

EGGPLANT FRITTERS 

Peel, slice, cover with cold water, boil until 
soft, and drain; or, put into boiling salted and 
acidulated water. Mash smooth, add salt and 
pepper to season, two eggs well-beaten, and enough 
flour to make a thick batter. Fry by spoonfuls in 
deep fat. 

ESCALLOPED EGGPLANT 

Boil a large ^gplant imtil tender, peel and mash. 
Season with butter, pepper, and salt. Add two 
hard-boiled eggs chopped fine and half an onion 
grated. Add two tablespoonfuls of bread crumbs, 
put into a buttered baking-dish, cover with crumbs, 
dot with butter, and bake brown. 

STUFFED EGGPLANT 

Parboil a large eggplant for ten minutes, then 
plunge into salted ice-water and let stand for an 
hour. Make a forcemeat of half a cupful of minced 
boiled ham, a cupful and a half of bread crumbs, 
one egg well-beaten, and enough cream to make a 
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smooth paste. Season with salt, pepper, minced 
parsley, and onion. Split the eggplant lengthwise, 
scrape out the pulp, and mix with the stufi&ng 
Fill the shells, tie together, and put into a dripping- 
pan with a cupful of stock. Cover and bake for 
half an hour, remove the string, and serve. 

EGGPLANT A LA CREOLE 

Peel a young eggplant, cut it into dice, and sim- 
mer for ten or fifteen minutes in half a cupful of 
boiling water. Drain and press out the liquid. 
Chop fine two onions, fry in butter, add the egg- 
plant, salt and pepper to season, and one table- 
spoonful each of minced parsley and vinegar. Add 
also two heaping tablespoonfuls of butter. Put 
into a baking-dish, cover with crumbs, dot with 
butter, and bake for twenty-five minutes. 

BOILED HOMINY 

Soak a cupful of hominy for three hours in warm 
water, drain, and cook in fresh boiling water until 
tender, adding a pinch of salt. Drain and reheat 
for fifteen minutes with a pint of milk, seasoning 
with salt and pepper. Cook for fifteen minutes, add 
a tablespoonful of butter, and serve. 

CURRIED LENTILS 

Chop fine three large onions, two green peppers, 
and a clove of garlic. Brown half a pound of 
washed lentils in butter, add the chopped mixture 
and cold salted water to cover. Boil until tender. 
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Drain, add two sliced onions fried brown, two table- 
spoonfuls of butter, and a teaspoonful of curry 
powder. Serve with a border of boiled rice. 

BUTTERED MACARONI 

Boil a pound of macaroni until tender, drain, and 
put into a deep baking-dish. Spread over it half 
a cupful of butter broken into bits, and one-quarter 
of a pound of cheese, grated. Season with salt, 
and pepper, mix thoroughly, and bake, or 
serve without baking. 

MACARONI AU GRATIN 

Butter a deep baking-dish and fill with cooked 
macaroni, sprinkling each layer with grated cheese, 
and seasoning with pepper and dots of butter. 
Cover the top with cheese (Parmesan, which may 
be mixed with Swiss), dot with butter, and bake 
brown. Serve in the same dish. Milk or cream 
to cover may be poured over before baking. 

MACARONI WITH BROWN BUTTER 

Reheat cooked and drained macaroni in melted 
butter, cooking until the butter browns. Sprinkle 
with salt and pepper, season highly with grated 
Parmesan cheese, and serve. 

MACARONI AND OYSTERS 

Arrange in alternate layers in a baking-dish 
cooked, broken, and drained macaroni, and oysters, 
seasoning with dots of butter and pepper and salt. 
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Beat together the liquor drained from the oysters, 
one and one-half cupfuls of milk, and two eggs. 
Pour over the macaroni, cover with crumbs, dot 
with butter, and bake for half an hour; or, 
spread over the top a beaten egg mixed to a smooth 
paste with crumbs. 

MACARONI A LA GALLI 

Rub through a fine sieve a large can of tomatoes 
and simmer for three hours or until as thick as 
jelly. Chop fine half a pound of salt pork and a 
large onion and fry brown and crisp. Mix with 
the tomatoes, season with salt and cayenne, and 
pour over cooked macaroni. Serve with grated 
cheese. 

BROILED MUSHROOMS 

Dip cleaned and peeled mushrooms into melted 
butter, put on ice for fifteen minutes, and broil. 
Serve with melted butter and lemon- juice; or, 
broil, basting with bacon fat. If the mush- 
rooms are strongly flavored they may be soaked in 
cold salted water for a few minutes before broiling. 

MUSHROOMS BAKED WITH CHEESE 

Parboil two cupfuls of cleaned and trimmed 
mushrooms in salted water for ten minutes. Butter 
a baking-dish, put in the drained mushrooms, cover 
with a cupful of Cream Sauce, and sprinkle thickly 
with grated Parmesan or Swiss cheese. Cover 
with buttered crumbs and bake brown. 
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FRIED MUSHROOMS 

Peel and trim very large fresh mushrooms and 
fry in oil or butter seasoned with pepper and salt. 
Serve on small thin slices of toast and put a tea- 
spoonful of sherry or white wine on each mush- 
room, or use minced parsley and lemon- juice instead 
of wine. 

NOODLES 

Beat an egg slightly, with a pinch of salt, and add 
enough flour to make a very stiff dough. Roll out 
as thin as possible and dry on a cloth. Roll up 
tightly and slice downward into very fine strips. 
Toss lightly with the fingers to separate, and 
spread out on the board to dry. Keep in covered 
jars for future use. 

BAKED NOODLES 

Reheat boiled and drained noodles in milk to 
coveK Season with melted butter, grated Parme- 
san cheese, pepper, and nutmeg. Heat thoroughly, 
put into a baking-dish, sprinkle with crumbs, dot 
with butter, and brown in the oven. Serve in the 
same dish; or, arrange boiled and drained noodles 
in layers in a buttered baking-dish, seasoning each 
layer with salt, pepper, and grated nutmeg, and 
sprmMing thickly with grated cheese. Spread 
fried crumbs over the top, heat thoroughly, and 
serve, 
zz 
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NOODLES AU GRATIN 

Boil half a pound of noodles for ten minutes in 
salted water to cx>ver. Drain, and put into a 
saucepan with two cupfuls of milk or stock, a table- 
spoonful of butter, and salt, pepper, and grated 
nutmeg to season. Simmer slowly until the liquid 
has all been absorbed, then add half a cupful of cream 
or stock, a tablespoonful of butter, and a quarter of 
a pound of grated Parmesan cheese. Cook slowly 
until the cheese is melted and put into a buttered 
serving-dish. Sprinkle with crumbs and grated 
cheese and the yolk of a hard-boiled ^g pressed 
through a sieve. Brown in the oven and serve. 

BOILED OKRA 

Boil the okra in salted water until tender, drain, 
season with salt, pepper, and butter, and serve very 
hot. A little cream may be added. 

OKRA SAUTE A LA CREOLE 

Chop fine an onion and a green pepper and fry 
soft in butter. Add two tomatoes peeled and cut 
up, three tablespoonfuls of Spanish Sauce or stock, 
and pepper and chopped garlic to season. Put 
in the required quantity of sliced okras, cover and 
cook for fifteen minutes. Sprinkle with minced 
parsley and serve. 

BOILED ONIONS 

Peel the onions under water. Boil until tender 
in salted water to cover, changing the water once. 
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Drain, season with butter, pepper, salt, and hot 
cream, or reheat in White or Cream Sauce, or a 
well-buttered Velout6 Sauce. A bunch of parsley 
may be boiled with the onions, and a little of the 
cooking liquid may be added to the sauce. 

BAKED ONIONS 

Peel and fry a dozen small onions, seasoning 
with salt, pepper, and sugar. When brown, add 
stock to cover, and bake until soft in a covered pan. 

PRIED SPANISH ONIONS 

Peel and slice two pounds of Spanish onbns and 
put into a frying-pan with half a cupful of butter 
smoking hot, a small spoonful of salt, and a pinch of 
pepper. Dust with cayenne and cook until tender. 
Serve with the gravy they yield in cooking. 

CREAMED ONIONS 

Peel small onions and boil until tender, changing 
the water several times; or, slice large onions. 
Mix with well-seasoned Cream Sauce and serve. 
Drawn-Butter Sauce may be used instead. 

STUFFED ONIONS 

Boil fine white onions in salted water for an hour, 
changing the water three times. Drain, scoop out 
the centre, and fill with bread crumbs seasoned with 
salt, pepper, grated cheese, and catsup. Mash a 
little of the onion with the stuffing and moisten 
with cream or milk. Wrap each onion in buttered 
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paper, twist the ends, put into a buttered pan, and 
bake for an hour. Remove the paper, pour over 
melted butter, and serve. 

ROASTED ONIONS 

Peel the onions and steam for an hour and a 
half. Bake, basting with drippings, and season 
with salt and pepper. 

BOILED PARSNIPS 

Boil cleaned parsnips until tender in salted water, 
adding a little butter if desired, drain, rub off the 
skins with a rough cloth, put into a hot dish, and 
serve with melted butter and parsley or Butter 
Sauce, seasoning with pepper and salt. White or 
Cream Sauce may be used instead. 

BUTTERED PARSNIPS 

Boil the parsnips tmtil tender, scrape off the skin, 
and cut lengthwise in thin slices. Put into a 
saucepan with three or four tablespoonfuls of butter, 
and pepper, salt, and minced parsley to season. 
Shake over the fire until the mixture boils and serve 
with the sauce poured over. A little cream may be 
added to the sauce. Sprinkle the parsnips with 
minced parsley before serving. 

CREAMED PARSNIPS 

Boil parsnips in salted water until tender, drain, 
peel, cut into dice, and reheat, in a well-seasoned 
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Cream Sauce. Sprinkle with minced parsley if 
desired, and add a little more butter. 

ESCALLOPED PARSNIPS 

Prepare Creamed Parsnips according to direc- 
tions previously given, cutting the parsnips into 
dice. Put into a buttered baking-dish in layers, 
sprinkling each layer With chopped onion. Cover 
with crumbs, dot with butter, and bake for half 
an hour. 

BOILED PEAS 

Shell a peck of green peas and cook in boiling 
salted water until tender. Drain, season with salt, 
pepper, and butter or cream, and serve immediately. 
A small bunch of green mint or parsley or two or 
three young onions or a tablespoonful of minced 
onion may be boiled with them. A little sugar may 
be added to sweeten them. 

CREAMED PEAS 

Boil peas until soft in water to cover, adding a 
pinch of salt during the last fifteen minutes. 
Season with salt, pepper, and butter, and reheat in 
Cream or White Sauce. A little sugar may be 
added to the seasoning. Canned peas may be 
used. 

BUTTERED PEAS 

Cook a quart of green peas in salted water, using 
as little as possible and adding a tablespoonful of 
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butter. Thicken with flottr cooked in butter, theil 
add more butter, a pinch of sugar, and a little grated 
nutmeg. 

BROILED GREEN PEPPERS 

Cut six green peppers into quarters, remove the 
seeds, and broil over a very hot fire, until the edges 
curl. Spread with butter, sprinkle with salt, and 
serve with broiled steak. 

FRIED PEPPERS 

Remove the stems and seeds, cut into rings, and 
soak for half an hour in cold water. Drain, dry, dip 
in flour seasoned with salt, and fry in fat to cover. 

STUFFED PEPPERS 

Make a stuffing of one cupful of bread crumbs 
and half a cupful of chopped boiled ham or tongue 
or sausage, seasoning with salt, pepper, and grated 
onion and moistening with melted butter. Stuff 
green peppers which have been seeded and soaked, 
and put into a buttered baking-dish. ^ Pour over a 
cupful of stock, cover, and bake for fifteen minutes, 
then uncover and brown. 

STUFFED PEPPERS A LA CREOLE 

Make a stuffing of boiled rice and canned toma- 
toes, seasoning with salt and grated onion. Stuff 
half a dozen sweet peppers, brown in oil, then put 
into a baking-pan and finish cooking, basting with 
hot water. 
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BOILED SWEET POTATOES 

Clean thoroughly, cover with boiling water, to 
which a little salt may be added, boil until soft, 
drain, ped, and serve. They may be peeled before 
boiling; or, cover with hot water, boil until 
done, dry in the oven, and peel just before serving. 

BAKED SWEET^ POTATOES 

Split lengthwise and steam or boil tmtil nearly 
done. Drain and put into a baking-dish, flat 
side down, seasoning each one with pepper, salt, 
and sugar. Dot with butter and bake brown, 
basting with butter, or wash and trim and bake in a 
moderate oven tmtil soft. They may be parboiled 
before baking. Serve in the skins. 

BROWNED SWEET POTATOES 

Boil sweet potatoes until soft in salted water to 
cover. Drain and mash, seasoning with butter, 
pepper, and salt. Put into a serving-dish, dot with 
butter, and bake until brown. 

SWEET POTATOES IN CASSEROLE 

Put one-fourth of a cupful of butter and two 
tablespoonf uls of sugar into a casserole. When 
hissing hot cover with peeled sweet potatoes, cut 
into thin slices lengthwise. Season with salt and 
pepper and cover with another layer of potatoes. 
Moisten with boiling water, cover, and cook until 
nearly done then tmcover, and brown. Serve in 
the casserole. 
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CANDIED SWEET POTATOES 

Peel and slice lengthwise four large sweet pota- 
toes. Put into a covered saucepan with a table- 
spoon of butter, salt and pepper to season, and 
enough water to moisten. Steam tmtil tender, 
drain, and put into a buttered baking-dish. Pour 
over one cupful of New Orleans molasses and bake 
until the molasses candies on the potatoes. Serve 
in the same dish. 

ESCALLOPED SWEET POTATOES 

Steam them until tender, peel and slice and put 
into a buttered baking-dish in layers, sprinkling 
each layer with a tablespoonf ul of sugar and bits of 
butter. Pour over a cupful of cream or milk and 
brown in the oven. 

ROASTED SWEET POTATOES 

Peel sweet potatoes of equal size and put into the 
pan with a roast or fowl an hour before taking up. 
Split if too large. Baste with the drippings. 
They may be parboiled before baking. 

GLAZED SWEET POTATOES 

Cut cold boiled sweet potatoes into slices an 
inch thick and season with salt and pepper. Dip 
in melted butter, sprinkle with sugar, and bake for 
twelve or fifteen minues. Moisten with water if 
pecessary. 
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BOILED RICE 

Wash one cupful of rice in several waters, rub- 
bing well with the hands. Drain, dry on a cloth, 
and boil for ten minutes in two quarts of boiling 
salted water. Drain, nearly cover with hot milk, 
and cook for ten minutes, covered, in a double 
boiler. Remove the cover and dry, tossing with a 
fork to allow the steam to escape. 

BUTTERED RICE 

Boil a cupful of well-washed rice, according to 
directions previously given, adding the juice of a 
lemon to the water. Drain, put into a buttered 
baking-dish, moisten thoroughly with clarified 
butter, cover, and put into a moderate oven for 
twenty minutes; or, saut6 boiled rice in butter, 
keeping the grains separate. A little minced 
onion may be fried with it. 

CURRIED RICE 

Boil a cupful of rice in salted water, drain, and 
mix with a chopped onion fried in butter and two 
teaspoonf uls of curry powder dissolved in a cupful 
of stock or gravy. 

CASSEROLE OP RICE 

Boil rice in chicken stock and press firmly into a 
mould. Turn out on a serving-dish, brush with 
beaten yolk of an egg, sprinkle with grated Par- 
mesan cheese, and brown in the oven. Serve 
with Tomato Sauce. 
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RISOTTO 

Chop fine a small onion and three beans of garlic. 
Fry in butter, add half a cupftil of boiling water, a 
teaspoonful of beef extract, and three or four dried 
mushrooms, soaked and chopped. Simmer for 
five minutes, pour over boiled rice, and season 
highly with grated Swiss and Parmesan cheese. 
Put in the oven until the cheese has softened, and 
serve. 

SAVORY RICE 

Cook half a cupful of rice in salted water until 
half done and drain. Cover with rich stock and 
simmer until the stock is absorbed. Season with 
salt and pepper, add three heaping tablespoonfuls 
of grated cheese, and serve. 

RICE A LA CREOLE 

Chop together a large onion, two seeded green 
peppers, and half a cupful of raw ham. Saut^ in 
butter, then add a cupful of parboiled rice, three 
cupf uls of beef stock, one cupful of canned tomatoes, 
and a teaspoonful of salt. Cook very slowly until 
the rice is tender and the liquid nearly absorbed. 

BOILED SALSIFY 

Scrape a bunch of salsify and throw into cold 
acidulated water. Cut in pieces and boil until 
tender in salted water to cover. Drain, season 
with pepper, salt, and butter and, if desired, a 
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little cream; or, serve with Maltre d' H6tel, 
HoUandaise, Onion, or Italian Sauce. 

BAKED SALSIFY 

Slice boiled salsify and put in layers in a buttered 
baking-dish, sprinkling each layer with crumbs and 
seasoning with salt, pepper, and butter. Have 
crumbs on top. Fill the dish with milk and bake 
until brown. 

ESCALLOPED SALSIFY 

Mash boiled salsify through a sieve, season with 
salt, cayenne, butter, and celery salt, and moisten 
with milk. Put into a buttered baking-dish, cover 
with crumbs, dot with butter, and bake in a pan of 
hot water until brown; or, use sliced boiled salsify 
alternately with Cream or Drawn-Butter Sauce 
and seasoned and buttered crumbs. Have sauce 
on top. Cover with crumbs, wet with cream, and 
bake brown. 

FRIED SALSIFY 

Prepare according to directions given for Boiled 
Salsify, drain, marinate in French Dressing, and 
saut^ in very hot fat. Serve with Maitre d' H6tel 
Sauce if desired; or, boil, drain, dip in egg and 
crumbs or seasoned flour, and fry in deep fat. 

SPAGHETTI A L'AMERICAINE 

Cook spaghetti until tender, drain, and add a 
can of tomato paste. Sinmier for twenty minutes, 
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season to taste, add two tablespoonfuls of butter, 
and serve with grated cheese. 

SPAGHETTI A LA TOMASO 

Pry six pork chops brown with three sliced onions, 
adding a little butter or oil if the chops are not 
fat enough to fry. Pour over two cans of tomatoes 
and add three whole cloves of garlic peeled and 
sliced, and salt and paprika to season. A seeded 
and chopped green pepper is an improvement. 
Simmer slowly until the meat is in rags, adding 
boiling water if required. When the sauce is 
thick and dark, rub through a coarse sieve, pressing 
through as much of the meat pulp as possible. If 
it is not thick enough, simmer until it reaches the 
consistency of thick meat gravy. This sauce 
will keep for a day or two. Have ready a kettle of 
salted water at a galloping boil. Put in a hand- 
ful of imported spaghetti without breaking, coil- 
ing it into the kettle as it softens. Cook for 
twenty minutes, or more if necessary, stirring 
to keep from burning. Drain in a colander, 
rinse thoroughly with fresh boiling water, and 
spread on a platter. Add olive-oil to moisten 
if desired. Mix with part of the sauce and 
sprinkle with freshly grated Parmesan cheese. 
Pass sauce and cheese with it. Pried green 
peppers or fresh mushrooms may be mixed 
with the spaghetti, or a handful of soaked dried 
Italian mushrooms may be cooked with the 
sauce. 
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ESCALLOPED SPAGHETTI WITH OYSTERS 

Put into a buttered baking-dish in layers drained 
oysters and boiled spaghetti cut into small pieces. 
Season each layer with salt, pepper, and dots of 
butter. Pour over enough Cream Sauce or milk 
to moisten, cover with crumbs, dot with butter, and 
bake until brown. 

GREEK SPAGHETTI 

Chop a small onion fine, fry in butter, and mix 
with a pound and a half of lean beef chopped fine 
and fried in butter, highly seasoned with black and 
white pepper. Pill a baking-dish with alternate 
layers of the meat and boiled spaghetti, seasoning 
each layer with grated Parmesan cheese. Bake 
until brown. 

BOILED SPINACH 

. Cook a peck of well-washed spinach, uncovered, 
with a cupful of boiling water for ten minutes. 
Drain, pressing out all the liquid. Chop fine, rub 
through a sieve, season with salt, pepper, butter 
and sugar, and moisten with stock, gravy, Brown 
Sauce, or Cream Sauce. Garnish with hard- 
boiled eggs or croutons. It may be reheated with- 
out chopping and seasoned with salt, pepper, 
butter, and vinegar. 

BUTTERED SPINACH 

Cook two quarts of spinach according to direc- 
tions previously given. Drain, and serve with 
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melted butter; or, chop fine, press out all the 
liquid, reheat in Cream Sauce, season with a little 
grated nutmeg and at the last add two tablespoon- 
fuls of butter. 

BOILED SQUASH 

Peel, remove the seeds, boil until tender, drain, 
and serve with melted butter or White Sauce; 
or, peel, seed, and quarter a squash, and cook in 
stock to cover, seasoning with salt, pepper, butter, 
and a little sugar. Or cook it in milk, seasoning 
with salt pepper, and powdered mace. 

BOILED SUMMER SQUASH 

Cut into small pieces and cook for an hour in 
boiling water, then drain and mash, seasoning with 
salt, pepper, and butter. Moisten with a little 
cream, and serve. 

CREAMED SQUASH 

Steam or boil small pieces of squash, drain, and 
reheat in Cream Sauce. 

PRIED SUMMER SQUASH 

Cut the squash in slices, dredge with seasoned 
flour, and saut^ in butter or dip in crumbs, then in 
egg and crumbs, and fry in deep fat. It may be 
parboiled for five minutes before frying; or, pre- 
pare according to directions given for Pried Egg- 
Plant. 
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ROASTED SQUASH 

Ped and cut into long strips. Cook in the pan 
with a roast, basting with the drippings. 

BROILED TOMATOES 

Peel and slice large tomatoes, season with salt 
and pepper, and broil, basting with oil; or, dip 
in seasoned crumbs or oom-meal before broiling. 
Sprinkle with minced parsley if desired. 

BROILED TOMATOES WITH SAUCE 

Season Cream Sauce with a little mace, and salt 
and pepper to taste. When smooth and thick add 
a well-beaten egg and pour it over broiled toma- 
toes; or, serve broiled tomatoes with highly 
seasoned melted butter mixed with lemon- juice. 

BAKED TOMATOES 

Peel the tomatoes and put into a baking-dish. 
Sprinkle thickly with sugar and bake until the 
sugar has become a thick syrup; or, stuff tomato 
shells with seasoned crumbs, dot with butter, and 
sprinkle with sugar and bake. 

BAKED TOMATOES A LA CREOLE 

Peel and cut in two, three large tomatoes. Chop 
fine a green pepper and an onbn and spread over 
the tomato. Sprinkle with salt, dot with butter, 
and bake, basting with the pan gravy. Add half a 
cupful of cream or milk to the pan-gravy, thicken it 
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with flour cooked in butter, and pour the sauce 
over the tomatoes. Serve on toast. 

CREAMED BAKED TOMATOES 

Make a Cream Sauce, seasoning with celery salt 
and onion- juice. Put a tablespoonful of the sauce 
into a ramekin, add a small peeled tomato, and co- 
ver with the sauce. Spread buttered crumbs over 
the top and bake in a pan of boiling water for half 
an hour. Serve in the ramekins. 

CURRIED TOMATOES 

Chop fine an onion and an apple and fry in but- 
ter, seasoning highly with ctury powder. Moisten 
with stock or gravy and spread on fried or baked 
tomatoes. 

DEVILLED TOMATOES 

Mix together the mashed yolks of three hard- 
boiled eggs, a teaspoonf ul each of powdered sugar and 
made mustard, and a pinch each of salt and cayenne. 
Add three tablespoonfuls of butter and, gradually, 
three tablespoonfuls of vinegar or lemon-juice. 
Bring to the boil, add two eggs well-beaten, and 
cook in a double boiler until thick. Pour over fried 
or boiled tomatoes and serve; or serve with a Maltre 
d' H6tel Sauce made hot with mustard and cayenne. 

ESCALLOPED TOMATOES 

Put sliced tomatoes in layers in a baking-dish, 
seasoning with salt, pepper, and dots of butter. 
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and onion-juice if desired, alternating with crumbs. 
Have the top layer of crumbs and butter. A cup- 
ful of stock may be poured over. Cover and bake 
until well done then uncover and brown. A little 
sugar may be added to the seasoning; or» season 
each layer of tomatoes with minced onion and 
grated cheese and have crtunbs on top. Green 
tomatoes may be used, or drained canned tomatoes. 

ESCALLOPED TOMATOES AND ONIONS 

Fill a buttered baking-dish with alternate layers 
of sliced tomatoes and fried or parboiled sliced 
onions, seasoning each layer with salt, pepper, and 
butter, and sprinkling with crumbs. Cover with 
crumbs, dot with butter, and bake for forty-five 
minutes. Sprinkle with grated cheese if desired. 

FRIED TOMATOES WITH CREAM 

Cut six large tomatoes in half, and saut6 the 
cut side in butter or drippings. Take up the to- 
matoes and cook a tablespoonful of flour in the 
fat. Add half a cupful of hot milk and cook 
to a thick sauce, seasoning with salt and cayenne. 
Pour over the tomatoes, and serve. 

FRIED GREEN TOMATOES 

Slice green tomatoes and soak for ten minutes 
in cold salted water. Drain, sprinkle with sugar, 
dip in corn-meal, and fry in hot fat. Season to 
taste. 

za 



itB levct^On l>tnnet0 

FRIED TOMATOES WITH ONIONS 

Slice onions and green tomatoes thin and fry in 
drippings. 

FRIED TOMATOES AND PEPPERS 

Seed and shred six green peppers and slice three 
tomatoes. Fry in olive-oil with a chopped onion 
and a bean of garlic and serve on toast. 

STEWED TOMATOES WITH CHEESE 

Stew fresh tomatoes and add a cupful of grated 
American cheese and three eggs well-beaten. It 
will be richer if the tomatoes are cooked in stock. 

STEWED TOMATOES AND CELERY 

Stew a can of tomatoes with two or three stalks 
of celery cut fine. Thicken with flour cooked in 
butter and season with salt, pepper, butter, sugar, 
and a little cinnamon or nutmeg. 

STUFFED TOMATOES 

Mixthescooped-out tomatopulp withbreadsoaked 
in milk and season with minced parsley, grated 
onion, salt, and pepper. Add a few chopped mush- 
rooms if desired and a little chopped cooked meat. 
Fill the tomato shells, dot with butter, and bake. 

SPANISH TOMATOES 

Chop two onions fine and fry in butter, then add 
a can of tomatoes and a small can of Spanish 
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peppers chopped fine. Cook for five minutes, 
season with salt, then pour into a baking-dish, cover 
with buttered crumbs, and bake for forty-five 
minutes. Green peppers may be used instead of 
the Spanish peppers. 

BOILED TURNIPS 

Peel and quarter young turnips and cook in 
boiling salted water to cover with four or five slices 
of bacon, changing the water once and adding a 
little sugar to the seasoned water. Reheat in 
Cream Sauce and serve with the j: bacon as a 
garnish. 

BAKED TURNIPS 

Peel and parboil small turnips, drain and put into 
a baking-pan with beef stock to reach to half their 
height. Sprinkle with salt, pepper, and sugar, dot 
with butter, cover, and bake until done basting 
occasionally with the stock. 

BROWNED TURNIPS 

Peel, slice, boil until tender, drain, and saut6 in 
butter, sprinkling with salt, pepper, and sugar. 

CREAMED TURNIPS 

' Cut boiled turnips into dice, reheat in a Cream or 
White Sauce, season with salt, pepper, and sugar, 
and serve on toast. Add a little grated nutmeg if 
desired. Brown Sauce may be used also. 
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TURNIPS AND CARROTS 

Cook separately diced carrots and turnips, then 
mix and season with salt, pepper, butter, and 
minced parsley; or, mix with Cream or White Sauce. 

GLAZED TURNIPS 

Boil small peeled turnips in rich stock to cover, 
adding a pinch of sugar. Drain, reduce the sauce 
by rapid boiling, and brown the turnips in the oven, 
basting with the stock. 

TURNIPS IN BROWN SAUCE 

Peel, slice, and boil until tender in salted water, 
drain, saut^ in butter, and pour over a Brown Sauce. 
Season with salt, pepper, sugar, and mace. 

BAKED BANANAS 

Peel and quarter four bananas and put into a 
buttered baking-dish with eight tablespoonfuls of 
water, four of sugar, four teaspoonfuls each of 
melted butter and lemon-juice, and a sprinkle 
of salt. Bake slowly for half an hour, or less, bas- 
ting frequently. The lemon-juice may be omitted. 

FRIED BANANAS 

Peel, slice lengthwise, season with salt, dredge 
with flour, and fry in oil or butter, or dip in ^;g and 
crumbs, or cut in two crosswise, dip in egg and 
seasoned crumbs, put on ice for two hours, and fry 
in deep fat. Sprinkle with lemon-juice if desired. 
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CURRY OF VEGETABLES 

^ Mix one cupful each of cooked carrots and 
turnips cut into dice, one-half can of peas, and one 
cupful of cooked lima or kidney beans. Reheat in 
Brown Sauce, seasoning with minced onion, curry 
powder, a pinch of sugar, and a little vin^ar. Add 
a cupful and a half of cooked potatoes cut into dice, 
simmer for twenty minutes, and serve in a border 
of boiled rice. 

GNOCCHI 

' Bring to the boil a cupful of water and a table- 
spoonful of butter. Add sifted flour to make a batter 
and a pinch each of salt, pepper, and grated nutmeg. 
Add a heaping tablespoonful of grated Parmesan 
cheese and stir constantly until the mixture leaves 
the sides of the pan. Take from the Are and stir 
in one at a time three unbeaten eggs. Drop by 
spoonfuls into boiling water and simmer until 
firm. Drain, put into a buttered baking-dish, 
season with grated cheese and melted butter, and 
pour over a Cream or B^hamel Sauc«, thickened 
with the yolks of three eggs. Sprinkle with crumbs 
and grated cheese, bake until brown, and serve in 
the same dish. 

CREAMED KOHLRABI 

Peel, slice, and soak the kohlrabi in cold water 
for half an hour. Drain, cover with cold water, and 
cook until tender. Drain and pour over a Cream 
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Sauoe to which has been added the well -beaten 
yolk of an egg. 

POLENTA 

Boil a quart of white stock with two tablespoon- 
fuls of butter and sprinkle in slowly, enough corn- 
meal to make a thick mush. Take from the fire, 
add four tablespoonfuls each of butter and grated 
Parmesan cheese and a tablespoonful of beef ex- 
tract. Mould in small cups, ttim out, sprinkle with 
crumbs and cheese, and bake, basting with melted 
butter. 

INDIAN PILAU 

Wash a cupful of rice thoroughly, throw into 
fast boiling water, boil for twenty minutes, and 
drain. A tablespoonful of butter may be added to 
the water. Season with salt and pepper, add a 
heaping tablespoonful of butter, and garnish with 
hard-boiled eggs and fried onions. 

VEGETABLES A LA JARDINIISRE 

Mix half a can of French peas and one cupful each 
of diced cooked carrots and turnips. Reheat in a 
well-buttered Bechamel Sauce. .Season with salt and 
pepper and add a little sugar if desired. 




THIRTY SIMPLE SAUCES 

ALLEMANDE SAUCE 

Put two cupfuls of white stock into a saucepan 
with half a dozen mushrooms, chopped fine, a 
two-inch strip of lemon-peel, salt and pepper to 
season, and a teaspoonful of minced parsley. 
Simmer for an hour and strain. Thicken with a 
teaspoonful of flour rubbed smooth in a little cold 
stock or water, take from the fire, and add the yolks 
of three eggs beaten with the juice of half a lemon. 
Reheat, but do not boil. Take from the fire and 
add a tablespoonful of butter. 

BEARNAISE SAUCE 

Bring to the boil two tablespoonfuls each of 
vinegar and water. Simmer in it for ten minutes 
a slice of onion. Take out the onion and add the 
yolks of three eggs beaten very light. Take from 
the fire, add salt and pepper to season, and four 
tablespoonfuls of butter beaten to a cream. The 
butter should be added in small bits. 

QUICK BEARNAISE SAUCE 

Beat the yolks of four eggs with four tablespoon- 
fuls of oil and four of water. Add a cupful of boil- 
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ing water and cook slowly until thick and smooth. 
Take from the fire, and add minced onion, capers, 
olives, pickles, and parsley, and a little tarragon 
vinegar. 

BECHAMEL SAUCE 

Cook together two tablespoonfuls each of butter 
and flour, add two cupfuls of white stock and cook 
until thick, stirring constantly. Season with salt* 
pepper, and grated nutmeg. 

BROWN SAUCE 

Brown two tablespoonfuls of flour in butter. 
Add two cupfuls of milk or cream and cook until 
thick, stirring constantly. Season to taste. 

BROWN BUTTER SAUCE OR BEURRE NOIR 

Melt butter in a frying-pan and cook until brown, 
taking care not to bum. Take from the fire and 
add lemon-juice or vinegar, and salt and pepper 
to season. Serve hot. 

BUTTER SAUCE 

Beat the yolks of four eggs with half a cupful of 
cold water and two tablespoonfuls of vinegar or 
lemon-juice. Cook in a double boiler until thick, 
seasoning with salt, cayenne, and onion-juice. 
Add half a cupful of butter, cut into small pieces, 
take from the fire, and serve. 
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CAPER SAUCE 

Add two or three tablespoonf uls of capers to two 
cupfuls of Drawn-Butter Sauce. 

CHEESE sauce; 

Add half a cupful of grated cheese to two cupfuls 
of Cream or Drawn-Butter Sauce. 

COLBERT SAUCE 

Put into a saucepan one cupful of Espagnole 
Sauce, two tablespoonfuls of beef extract, the juice 
of a lemon, red and white pepper and minced parsley 
to season, and half a cupful of butter in small bits. 
Heat, but do not boil, and serve at once. 

CREAM SAUCE 

Cook together one tablespoonful of butter and 
two of flour. Add two cupfuls of cream or milk and 
cook until thick, stirring constantly. Season with 
salt and pepper. 

CURRY SAUCE 

Pry a tablespoonful of chopped onion in butter 
and add a tablespoonful of flour mixed with a tea- 
spoonful of curry powder. Mix thoroughly, add 
one cupful of cold water, and cook until thick, 
stirring constantly. Take from the fire, season with 
salt and onion-juice, and serve hot. 
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DRAWN-BUTTER SAUCE 

Cook to a smooth paste two tablespoonfuls of 
batter and two of flour. Add two cupfuls of cold 
water and cook until thick, stirring constantly. 
Season with salt and pepper. 

DUTCH SAUCE 

Cook together one tablespoonful each of flour 
and butter, add one cupful of white stock, and cook 
until thick, stirring constantly. Season with salt 
and pepper, take from the flre, and add the yolks ci 
three eggs beaten with half a cupful of cream. Cook 
in a double boiler for three minutes, take from the 
fire, add a tablespoonful of lemon-juice, and strain. 

DUXELLES SAUCE 

Cook in butter one cupful of chopped mushrooms 
and one tablespoonful each of minced onion and 
parsley. Add to one pint of Spanish Sauce and 
serve. 

EGG SAUCE 

Add one-half cupful of sliced or chopped hard- 
boiled eggs to two cupfuls of Drawn-Butter Sauce 
or sufficient melted butter. 

HOLLANDAISE SAUCE 

Beat half a cupful of butter to a cream and add 
gradually the well-beaten yolks of two ^gs, the 
juice of half a lemon, and pepper and salt to season. 
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Cook over boiling water until it begins to thicken, 
beating with an egg beater. Serve as soon as it is 
of the proper consistency. Add a little boiling 
water if it is too thick. 

ITALIAN SAUCE 

Fry a chopped onion in butter with a teaspoonf ul 
of minced parsley and two tablespoonfuls of chopped 
mushrooms. Add one cupful of white stock and 
boil for ten minutes. Thicken with a small spoon- 
ful each of butter and flour cooked together, take 
from the fire, and add a tablespoonf ul of butter and 
a little lemon-juice. 

MADEIRA SAUCE 

Add four tablespoonfuls of mushroom liquor and 
a wineglassful of Madeira to Italian Sauce. 

MAITRE D' HOTEL SAUCE 

Work into half a cupful of butter all the lemon- 
juice it will take, and add a teaspoonful or more 
of minced parsley; or, melt the butter without 
burning, take from the fire, add the juice of half 
a lemon and a teaspoonful of minced parsley. 

MINT SAUCE 

Chop fresh mint, or use dried mint, which is 
equally good. Cover with good cider vinegar 
and add enough granulated sugar to neutralize 
part of the acid. Let stand for several hours 
before using. 
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MUSHROOM SAUCE 

Add the desired quantity of chopped nstnn*^ 
mushrooms to White, Cream, Brown, or Drawn- 
Butter Sauce, using the can liquor for part of the 
liquid. 

PARSLEY SAUCE 

Boil two large bunches of parsley in water to 
cover for five minutes. Strain the water, and 
thicken with a tablespoonful each of butter and 
flour cooked together. Season with salt, pepper, 
and grated nutmeg, take from the fire, add the yolks 
of two eggs beaten with a little vinegar, three 
tablespoonfuls of butter in small bits, and a little 
minced parsley. 

PIQUANTE SAUCE 

Brown three small spoonfuls of flour in butter, add 
two cupf uls of stock, and cook imtil thick, stirring 
constantly. Season with salt and cayenne. Chop 
a small onion fine and cook it until tender in foiir 
tablespoonfuls of vinegar with a teaspoonful of 
sugar. Put into the sauce with two tablespoonfuls 
each of chopped capers and cuctmiber pickles. 
Heat thoroughly and serve. 

REMOULADE SAUCE 

Mix together the yolks of two hard-boiled eggSt 
the yolk of one raw egg, a pinch each of salt and 
pepper, and a teaspoonful of mustard. Set the 
bowl into a pan of ice and add gradually a cupful 
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of olive-oil, beating constantly. When smooth and 
thick, add three tablespoonf uls each of tarragon or 
cider vinegar and a teaspoonful of minced parsley. 

TARTAR SAUCE 

Chop fine a teaspoonful each of pickles, parsley, 
olives, and capers. Mix with very stiff Mayon- 
naise. A little grated onion may be added if de- 
sired. 

TOMATO SAUCE— I 

Fry a chopped onion and half a clove of garlic in 
butter. Add half a cupful of water, a teaspoonful 
of beef extract, a cupful of canned tomatoes, and 
three or four dried mushrooms soaked and chopped. 
Simmer tmtil smooth and thick, run through a 
sieve, and serve. 

TOMATO SAUCE— II 

Brown a tablespoonful of flour in butter, add a 
cupful of stewed tomatoes, and salt, pepper, grated 
onion, powdered cloves, and mace to season. Cook 
until smooth and thick, stirring constantly, rub 
through a sieve, and serve. 

TOMATO SAUCE— III 

Chop together capers, pickles, onion, and olives. 
There should be half a cupful in all. Add one- 
half cupful of stewed and strained tomatoes, a tea- 
spoonful each of made mustard and sugar, and salt 
and cayenne to season highly. Serve very hot. 
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TOMATO CREAM SAUCE 

Cook together for ten minutes one cupful of 
tomatoes, a slice of onion, two cloves, two pepper- 
corns, a stalk of celery, and a bit of bay-leaf. Rub 
through a sieve and thicken with three small spoon- 
fuls of flour cooked in butter. Season with salt, 
paprika, and sugar, add one cupful of hot cream, 
bring to the boil, add a pinch of soda, and serve. 

VELOUTE SAUCE 

Cook together three small spoonfuls each of butter 
and flour, add one cupful of white stock and one 
quarter cupful of cream. Cook tmtil thick, stir- 
ring constantly. Season with salt, cayenne, grated 
nutmeg, and minced parsley. Simmer for an hour, 
strain and serve. 

VINAIGRETTE SAUCE 

Beat together four tablespoonfuls of olive-oil 
and one tablespoonf ul of vinegar with salt and red 
pepper to season. Chop fine a little parsley, 
onion, and sweet pickle, or capers, and mix with 
the sauce. Serve with cold meat. 



SALADS 
SALADS AND DRESSINGS 

FRENCH DRESSING 

Put a pinch each of salt and paprika into a 
small bowl. Rub the inside of the bowl with cut 
garlic if desired. Put in four tablespoonfuls of 
the best olive-oil and stir trntil the salt is dissolved. 
Add one tablespoonful of vinegar and stir and beat 
until no separate globules of oil are visible Cider 
vinegar or any of the flavored vinegars may be 
used. Sometimes three tablespoonftds of oil are 
used to one of vinegar. 

SEASONINGS FOR FRENCH DRESSING 

To French dressing made according to direc- 
tions given above may be added at discretion 
anchovy essence, anchovy paste, celery salt, celery 
pepper, chilli pepper, curry powder, pounded 
cardamon seed, minced chervil, minced chives, 
chutney, capers, grated cheese, caviare, minced 
garlic, onion, horseradish, mustard, either made or 
dry, Worcestershire Sauce, mushroom, walnut, or 
tomato catsup, mint, parsley, thyme, savory, sage, 
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marjoram, tarragon, minced olives or piddes, 
shrimp essence, sardine paste, chopped truffles or 
pimentos. 

FRENCH DRESSING FOR FRUIT SALADS 

Prepare according to directions given for French 
dressing, using lemon-juice or wine instead of 
vinegar and omitting the paprika. Fruit-juice, 
claret, white wine, port, sherry, Madeira, Rhine 
wine, and lime-juice are all used in dressing for 
fruit salads. If additional seasoning is desired, add 
powdered cinnamon, nutmeg, ginger or mace, or 
chopped candied fruits. For some salads sweet 
wine may be used in the dressing. 

MAYONNAISE 

Put an earthen bowl into a larger one containing 
cracked ice. Break into it the yolks of two fresh 
eggs, add a pinch each of salt and paprika, and half a 
teaspoonful or more of dry mustard. Mix thor- 
oughly and add oil drop by drop at first. A clear 
spot forming upon the egg is the test of the proper 
quantity of oil. Use a silver teaspoon for mixing 
and beat constantly. If the Mayonnaise should 
curdle, put it on the ice for an hour, or add a few 
drops of lemon- juice. When a cupful or more of 
oil has been used and the dressing is stiff enough to 
cut with a knife, add the juice of half a lemon, or 
more, according to taste. Cover with parafi&ne 
paper and keep on ice until ready to serve. For 
fruit salads, omit the mustard and pepper and at 
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the last fold in a little cream whipped solid. Veal 
or chicken jelly may also be mixed with Mayon- 
naise. Chopped sweet herbs, pickles, olives, 
capers, onions, garlic, shrimp paste, horseradish 
and caviare are used to season Mayonnaise. 
Chopped olives, pickles, and capers, with a little 
onion or garlic, if desired, make Tartar Sauce when 
added to Mayonnaise. 

BOILED DRESSING— I 

Bring half a cupful of vinegar to the boil, with 
two teaspoonf uls of sugar, half a teaspoonful each 
of salt and mustard, and a dash of pepper. Thicken 
with one-fourth cupful of butter creamed with a tea- 
spoonful of flour, and cook until smooth and thick, 
stirring constantly. Take from the fire, and add 
the yolk of an egg well-beaten. Cool, and if de- 
sired add a cupful of sweet or sour cream or butter- 
milk. 

BOILED DRESSING— II 

Beat the yolks of two eggs with a tablespoonful 
of sugar and a teaspoonful each of salt and mustard. 
Add gradually half a cupful of melted butter or oil, 
the beaten whites of the eggs, and half a cupful of 
lemon-juice or vinegar. Cook in a double boiler 
until it thickens, stirring constantly. 

CREAM DRESSING 

Beat two eggs until lights add a teaspoonful of 
sugar, a teaspoonful of butter, three tablespoonfuls 
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of vinegar, with salt, mustard, and cayenne to 
season. Cook until thick in a double boiler, stir- 
ring constantly, and adding gradually four table- 
spoonfuls of boiling tarragon vinegar. Take from 
the fire, cool, and add a cupful of whipped cream 
just before serving. 

SOUR-CREAM DRESSING 

Mix one cupful of thick sour cream with two 
tablespoonfuls each of lemon-juice and vinegar, one 
tablespoonful of sugar, a teaspoonful each of salt 
and mustard, and pepper to taste. 

EGG DRESSING 

Beat three eggs, add gradually two tablespoon- 
fuls of oil, a teaspoonful of sugar, and salt, white 
pepper, and cayenne to season. Add half a cup- 
ful of boiling vinegar, mix thoroughly, and 000k 
in a double boiler until thick. 

GERMAN SALAD DRESSING 

Mix half a cupful of sour cream with a table- 
spoonful of sugar, a dash of pepper, a teaspoonful 
each of salt and mustard, two tablespoonfuls of 
bacon fat, and half a chopped onion cooked in 
half a cupful of boiling vinegar. 

CLUB DRESSING 

Chop very fine two hard-boiled eggs, two pimen- 
tos, half a small onion, a small bunch of chives, and 
one small root of garlic. It cannou be too fine. 
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Rub to a paste with a spoon, add six tablespoon- 
fuls of oil, two of tarragon vinegar, and salt and 
paprika to season. 

CURRY DRESSING 

Rub the yolk of a hard-boiled egg smooth with 
four tablespoonfuls of oil, one tablespoonful of 
tarragon vinegar, and a pinch of curry powder. 

RAVIGOTE DRESSING 

Put into a double boiler the well-beaten yolks 
of two eggs and a tablespoonful of butter. Cook 
until it begins to thicken, then add another table- 
spoonful of butter and cook to a cream. Season 
with minced chives, chervil, tarragon, and parsley. 

FISH SALADS 

ANCHOVY AND EGG SALAD 

Rub a salad bowl with cut garlic and fill with 
crisp lettuce leaves. Put anchovies and sliced hard- 
boiled eggs on top and serve with French dressing. 

ANCHOVY AND PEPPER SALAD 

Skin and bone six anchovies and chop very fine. 
Mix with a Spanish onion sliced very thin, two 
shredded sweet Spanish peppers, and a slice of 
bread cut into dice. Mix with French dressing 
and serve on lettuce or cress, adding more bread if 
desired. 
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CLAM AND CELERY SALAD 

Cut dams into small pieces, season with onion- 
juice, mix with shredded lettuce or celery, and 
serve on lettuce with French dressing or Mayon- 
naise. Either cooked or raw clams may be 
used. 

SARDINE SALAD— I 

Arrange on a bed of lettuce, sardines and shrimps, 
alternately. Season with minced onion, chopped 
pickle, capers, and hard-boiled eggs. Pour over 
French dressing, season with tomato catsup, 
and serve cold. 

SARDINE SALAD— II 

Bone and flake drained sardines and put on tissue 
paper until the oil is absorbed. Mix with three 
times the quantity of finely cut celery and mar- 
inate in French dressing. Drain and serve on 
lettuce or cress with Mayonnaise. 

SHRIMP SALAD 

Mix cooked flaked shrimps with finely shredded 
lettuce and French dressing. Garnish with spoon- 
fuls of Mayonnaise. 

SHRIMP AND ASPARAGUS SALAD 

Mix two cupfuls of cold cooked asparagus cut 
into short lengths with one cupful of cooked flaked 
ahrimps. Serve with French dressing to which the 
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pounded yolks of three hard-boiled eggs have been 
added. 

VEGETABLE SALADS 

ARTICHOKE SALAD 

( Remove the chokes and inner leaves from boiled 
artichokes, sprinkle with minced parsley, and serve 
with French dressing. 

ASPARAGUS SALAD 

Mix cold cooked asparagus tips with diced or 
sliced cucumbers and serve on lettuce with Mayon- 
naise. 

ASPARAGUS A LA VINAIGRETTE 

Serve cold boiled asparagus or the bleached 
canned asparagus on lettuce with French dressing 
to which have been added chopped olives, pickles, 
and capers. Onion and mustard may be added to 
the seasoning. 

BEAN SALAD— I 

Season cold cooked beans with tomato catsup 
and mix with half the quantity of finely cut celery. 
Sprinkle with minced chives and capers and serve 
very cold on lettuce with French dressing. 

BEAN SALAD— II 

Mix equal quantities of finely cut celery and 
cooked wax beans and serve on lettuce with Mayon- 
naise, 
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BEAN SALAD— m 

Mix odd oocdced lima beans with crisp fctfenoe, 
sprinlde with chopped mint and serve with French 
dressing or Mayonnaise. 

BEET SALAD— I 

Slice six cold boiled beets and one ^Mmish onion. 
Serve on crisp lettuce with French dressing. 

BEET SALAD— n 

Vm a salad bowl nearly fuU of Griq> lettaoe and 
cover with sliced bcnled beets and hard-boiled eggs. 
Season with grated onion and pour over a French 
dressing which has been seasoned with minced garlic 
and tomato catsup. 

BRUSSELS SPROUTS SALAD 

Chop separately onion, olives, walnuts, and 
capers. Mix and blend to a smooth paste with 
lemon-juice. Spread over cold cooked Brussels 
sprouts. Mix thoroughly and serve with Mayon* 
naise. 

CABBAGE SALAD— I 

Marinate shredded cabbage in French dresdng, 
drain, and serve on lettuce with Mayonnaise. 

CABBAGE SALAD— II 

Mix two cupfuls of shredded cabbage with half 
as much celery and season with minced chives and 
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tomato catsup or Tabasco Sauce. Serve on lettuce 
with French or Mayonnaise dressing. 

CARROT SALAD— I 

Boil young carrots in water to which a little 
sugar may be added. Drain, cool, cut up, and 
serve on lettuce with French dressing or Mayon- 
naise. 

CARROT SALAD— II 

Mix diced cooked carrots with lettuce and s^e 
with French dressing, sprinkling with minced cress, 
chervil, chives, or parsley. 

CAULIFLOWER SALAD— I 

Mix cooked cauliflower flowerets with Mayon- 
naise and serve in red-pepper shells on lettuce with 
Mayonnaise on top. 

CAULIFLOWER SALAD— II 

Marinate cooked cauliflower flowerets in French 
dressing, drain, and serve on lettuce with Mayon- 
naise. Garnish with diced cooked carrots or beets. 

CELERY SALAD— I 

Shred crisp celery very fine and serve with French 
dressing or Mayonnaise. 

CELERY SALAD— II 

Mix finely cut celery with sliced sour apple cut 
into small bits and serve on lettuce with Mayon- 
naise, 
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CELERY SALAD— in 

Cut into small bits a large bunch of oeleiy and 
three-fourths pound of blanched almonds. Serve 
on lettuce with Mayonnaise. 

CHICKORY SALAD 

Pill a salad bowl with well trimmed chickory 
and serve with French dressing seasoned with 
onion-juice. 

CHIPPONADE SALAD 

Mix one cupful each of shredded lettuce* celery, 
and chickory, and one teaspoonful each of chopped 
beets, onion, parsley, tarragon, and sweet red 
pepper. Serve with crisp lettuce and French 
dressing, garnishing with sliced tomatoes. 

CRESS SALAD— I 

Mix watercress, lettuce, sliced tomatoes, cucum- 
bers, and onion with shredded green pepper and 
celery. Serve with French dressing and garnish 
with sliced hard-boiled eggs. 

CRESS SALAD— II 

Cut thin slices of sour apples and hard-boiled 
^gs into bits and mix with watercress. Serve 
with French dressing. 

CUCUMBER SALAD— I 

Slice cucumbers thin, and soak in cold salted 
water until wilted. Drain, rinse, wipe very dry, 
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and serve with French dressing or with thick sour 
cream seasoned highly with black pepper. 

CUCUMBER SALAD— II 

Mix one capful of diced cucumbers with two cup- 
fuls of finely cut celery and half a can of drained 
mushrooms. Add three chopped hard-boiled ^gs 
and serve on lettuce with Mayonnaise. 

CUCUMBER SALAD— III 

Cut three cucumbers into dice. Mix with one 
cupful of finely cut olives, three hard-boiled eggs, 
and three-fourths cupful of broken pecans or 
English walnuts. Serve on lettuce with Mayon- 
naise. Pickled nasturtium seeds or French peas 
may be added. 

CUCUMBER JELLY SALAD 

Slice two cucumbers and cook until soft in 
water to cover, with a slice of onion and salt and 
pepper to season. Take from the fire, and add 
half a package of soaked and dissolved gelatine. 
Line a mould with thin slices of cucumber, fill with 
the jelly, and chill. Serve on lettuce with either 
French dressing or Mayonnaise. 

ENDIVE SALAD 

Fill a salad bowl with small crisp leaves of endive 
and serve with French dressing or Mayonnaise. 
Sprinkle with minced chives if desired. 
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LETTUCE SALAD— I 

Quarter crisp heads of lettuce and serve individu- 
ally with Mayonnaise. 

LETTUCE SALAD— II 

Cut head lettuce in quarters, sprinkle with 
minced chives and parsley, and serve with French 
dressing which may be seasoned with onion or 
garlic 

MUSHROOM SALAD 

Cut canned mushrooms into small pieces and 
serve on lettuce with French dressing, sprinkling 
with minced chives and parsley. 

ONION SALAD— I 

Slice peeled Spanish onions very thin, crisp in 
ice-water, drain, wipe dry, and serve on lettuce 
with French dressing, sprinkling with minced 
parsley if desired 

ONION SALAD— n 

Mix sliced Spanish onion with twice the quantity 
of sliced and broken sour apples. Mix with Mayon- 
naise and serve on lettuce. 

PIMENTO SALAD 

Mix shredded pimentos with quartered hard- 
boiled eggs, sliced olives, and pearl onions. Serve 
on lettuce with Mayonnaise. 
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PEA SALAD— I 

Mix cooked and drained peas with diced cooked 

carrots and finely cut celery. Serve on lettuce with 
Mayonnaise. 

PEA SALAD— II 

Mix cooked peas with cut walnut meats, marinate 
in French dressing, drain, and serve in lemon- 
cups on lettuce with a spoonful of Mayonnaise on 
top. 

PEPPER SALAD— I 

Qiop a very small onion fine with twice the 
quantity of parsley. Add two small red peppers 
and eight sweet green peppers finely minced. Pour 
over a French dressing, seasoning with a pinch of 
powdered sugar and a teaspoonful of salt. Serve 
ice-cold on lettuce leaves. 

PEPPER SALAD— II 

Mix sliced Spanish onions with seeded and 
sliced sweet green peppers and serve on lettuce with 
French dressing. 

PEPPER SALAD— III 

Slice the tops from green peppers, remove seeds 
and veins, and soak in boiling water for fifteen 
minutes. Drain, chill, and fill with finely cut 
celery mixed with Mayonnaise. Shredded cab- 
bage may be used instead of the celery or mixed 
with it. 
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POTATO SALAD— I 

Mix diced cooked potatoes with one-fourth the 
quantity of diced boiled beets. Serve on lettuce 
with French dressing or Mayonnaise, garnishing 
with anchovies and small pickles, or in a mould 
of aspic. 

POTATO SALAD— II 

Mix two cupfuls of diced boiled potatoes with 
half a cupful of finely cut celery and an apple. 
Marinate in French dressing and serve Mayon* 
naise separately if desired. 

POTATO SALAD— in 

Mix sliced cold potatoes with finely cut pickled 
walnuts and chives or onions. Serve with French 
dressing, seasoned slightly with sage. 

POTATO SALAD— IV 

Slice cold cooked potatoes and season with 
minced onion and parsley. Pour over a French 
dressing and let stand two hours on ice before serv- 
ing. Serve very cold and pass Mayonnaise if 
desired. 

POTATO SALAD— V 

Mix half a cupful of vinegar, one-fourth cupful of 
cold water, two eggs well-beaten, one tablespoon- 
f ul of sugar, and three tablespoonf uls of butter, with 
salt and pepper to season. Cook until thick in a 
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doable boiler, stirring constantly; take from the 
fire, cool, and mix with a little cream. An entire 
cupful of cream may be used if desired. Mix 
with sliced boiled potatoes, seasoned with chopped 
onion and parsley. 

RADISH SALAD 

Mix sliced radishes with bits of sour apple, 
marinate in French dressing, drain, and mix with 
Mayonnaise. Serve on lettuce. 

RADISH SALAD— II 

Slice crisp radishes and mix with minced chives 
or sliced spring onions and serve with French dress- 
ing. 

SALSIFY SALAD 

Cook sliced salsify in salted and acidulated water 
with a bit of onion and a bay-leaf and a sprig of 
parsley. Drain, marinate in French dressing, and 
serve on cress or lettuce with Mayonnaise. Garnish 
with minced parsley and sliced oranges. 

SPINACH SALAD— I 

Mould cold cooked spinach in small cups. Turn 
out on lettuce, garnish with hard-boiled eggs and 
bits of cooked ham or tongue. Serve with Mayon- 
naise or French dressing. 

SPINACH SALAD— II 

Season cooked chopped spinach with salt, pepper, 
oil, and lemon-juice, and mould in small moulds. 
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Turn out on thin slices of cold boiled tongue and 
serve with Tartar Sance. 

TOMATO SALAD— I 

Peel and quarter large tomatoes and serve on 
lettuce with Mayonnaise* Marinate first in French 
dressing if desired. 

TOMATO SALAD— n 

Pill a salad bowl with alternate layers of sliced 
tomatoes and cucumbers and serve with French 
dressing or Mayonnaise. Crisp lettuce may be 

TOMATO SALAD— m 

Mix sliced tomatoes with lettuce and &esh 
Roquefort cheese broken into small bits. Serve 
with lettuce and French dressing to which minced 
garlic has been added. 

STUFFED TOMATO SALAD— I 

Mix equal quantities of diced cucumber, tomato 
pulp, and cooked peas with a few capers and a little 
chopped pickle. Add a little cooked chicken, cut 
in dice, mix with Mayonnaise, fill tomato-shells, 
and serve on lettuce. 

STUFFED TOMATO SALAD— II 

Chop cucumbers and mix with sweet green 
peppers, seasoning with grated onion. Mix with 
thick Mayonnaise, fill tomato-shells, and serve on 
lettuce with French dressing or Mayonnaise. 
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STUFFED TOMATO SALAD— III 

Stuff tomato-shells with chopped celery and nuts, 
which may be mixed with Mayonnaise, and serve 
on lettuce with Mayonnaise. 

TOMATO JELLY SALAD 

Cook eight tomatoes with a slice of onion, six 
cloves, and salt and pepper to season. Rub 
through a sieve, and add half a package of soaked 
and dissolved gelatine. Mould in small cups, 
and serve on lettuce with Mayonnaise. Or, place 
small peeled tomatoes in moulds and fill with any 
desired aspic. Turn out and serve with Mayon- 
naise. Yellow tomatoes may be used in the same 
way. 

WALDORF SALAD 

Mix finely cut celery and apples with broken 
English walnuts. Serve on lettuce with Mayon- 
naise, or fill bright red apples from which the pulp 
has been removed. 

FRUIT SALADS 

ALLIGATOR PEAR SALAD 

Mix sliced alligator pears with sliced or quart- 
ered hard-boiled ^gs and serve on lettuce with 
Mayonnaise. 

APPLE SALAD— I 

Slice the tops from large red apples and scoop 
out the pulp. Mix with finely cut celery, broken 



208 £veri2^as Dinners 

English walnuts, and Mayonnaise made without 
mustard. Fill the apple shells, put on the lids, 
and serve on lettuce leaves. 

APPLE SALAD— II 

Mix sliced boiled chestnuts with finely cut celery 
and apples. Serve on lettuce with French dress- 
ing made with lemon-juice. 

APPLE SALAD— III 

Mix bits of apple with an equal quantity of 
orange pulp and add a few sliced maraschino 
cherries. Serve in the orange shells with Mayon- 
naise made without mustard and whitened with 
whipped cream. Shredded pineapple may be 
added. 

APPLE SALAD— IV 

Mix finely cut apples, celery, and shredded green 
peppers with broken English walnuts, blanched 
almonds, or pecans. Serve on lettuce with Mayon- 
naise made without mustard to which whipped 
cream has been added. 

APRICOT SALAD 

Peel and split apricots. Fill the hulls with 
chopped maraschino cherries and nuts and serve 
on lettuce with French dressing made with 
wine. 
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BANANA SALAD— I 

Peel one section from the skin of ripe bananas, 
take out the pulp, mix with French dressing made 
with lemon-juice, fill the shells and serve on let- 
tuce, sprinkling with chopped nuts if desired. 
Mayonnaise may be used instead of French dress- 
ing. 

BANANA SALAD— II 

Remove one section of the banana peel and 
scoop out the pulp. Mix with shredded orange 
or grapefruit, seeded and peeled white grapes, and a 
few broken nuts. Stoned cherries may be added 
if desired. Mix with Mayonnaise made without 
mustard and serve on lettuce in the banana skins. 

CANTALOUPE SALAD 

Scoop out the pulp from ripe cantaloupes, drain, 
and mix with pounded ice. Serve in the shells 
immediately with French dressing made without 
mustard and whitened with whipped cream. 

CHERRY SALAD— I 

Stuff maraschino cherries or white California 
canned cherries or large sweet cherries with 
blanched hazel nuts, and serve ice cold on lettuce, 
with Mayonnaise made without mustard and whit- 
ened with whipped cream. 

14 
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CHERRY SALAD— II 

Mix sliced black or maraschino cherries with 
shredded pineapple and blanched hazel nuts. 
Serve on lettuce with Mayonnaise made without 
mustard and whitened with whipped cream. 

GRAPE SALAD— I 

Mix peeled and seeded white grapes with finely 
cut celery and broken walnut meats and serve on 
lettuce with French dressing made with lemon- 
juice, or Mayonnaise made without mustard and 
whitened with whipped cream. 

GRAPE SALAD— II 

Mix peeled and seeded white grapes with orange 
pulp, finely cut celery, and broken nuts. Or, mix 
pineapple, celery, and pecans. Serve on lettuce 
with French dressing made "^ith lemon-juice or 
wine, or with Mayonnaise made without mustard 
and whitened with whipped cream. 

GRAPEFRUIT SALAD— I 

Mix grapefruit pulp with broken English walnuts, 
hickory nuts, or pecans. Mix with Mayonnaise 
made without mustard, fill the grapefruit shells, and 
serve on lettuce. 

GRAPEFRUIT SALAD— II 

Mix the pulp of three grapefruits and one large 
orange with two sliced bananas and half a cupful 
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of maraschino cherries. Serve with French dress- 
ing made with lemon-juice or orange-juice, or 
Mayonnaise made without mustard and whitened 
with whipped cream. Garnish with whites grapes, 
or add peeled and seeded white grapes to the 
salad. 

GRAPEFRUIT SALAD— III 

Mix the pulp of one grapefruit with two cup- 
fuls of diced apples and serve on lettuce with 
French dressing made with the grapefruit juice. 
Or, mix the drained grapefruit pulp with broken 
English walnuts and serve in the shell with French 
dressing made of the juice, or Mayonnaise made 
without mustard. Garnish either salad with 
white grapes and nuts. 

MACEDOINE SALAD— I 

Mix peeled and seeded white grapes with equal 
quantities of strawberries, raspberries, sliced 
bananas, oranges, and pineapples, any or all. 
Serve with French dressing made with wine, 
or Mayonnaise made without mustard, adding 
whipped cream if desired. 

MACEDOINE SALAD— II 

Mix sliced bananas with maraschino cherries and 
season with sherry, or mix pineapple, oranges, 
white grapes, and pltuns, and season with white 
wine. Serve on lettuce with French dressing 
made with lemon-juice, or Mayonnaise made 



y 
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without mustard and whitened with whipped 
cream. 

MACEDOINE SALAI>-ni 

Mix shredded pineapple and apples with finely 
cut strawberries, bananas, cherries, peeled and 
seeded white grapes, and bits of orange pulp. 
Add chopped almonds or peanuts and serve with 
French dressing made with lemon- juice. 

ORANGE SALAD— I 

Mix sliced oranges and bananas with broken 
English walnuts and serve on lettuce with Mayon- 
naise made without mustard and whitened with 
whipped cream. Or, use oranges, bananas, pine- 
apple, and peeled and seeded white grapes. 

ORANGE SALAD— II 

Mix shredded pineapple, sliced bananas, orange 
pulp, and maraschino cherries. Season with sherry 
and serve on lettuce with Mayonnaise made with- 
out mustard and whitened with whipped cream. 
The cherries and bananas may be omitted. 

ORANGE SALAD— III 

Arrange thinly sliced oranges on cress, sprinkle 
with chopped nuts and serve with French dressing 
made with lemon- juice, or with Mayonnaise made 
without mustard. 
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ORANGE SALAD— IV 

Arrange sliced oranges on lettuce and sprinkle 
with blanched and broken English walnuts. A 
little chopped celery may be added. Serve with 
Mayonnaise made without mustard and whitened 
with whipped cream. 

PEACH SALAD— I 

Peel and split ripe peaches, cover thickly with 
chopped almonds, and serve on lettuce with French 
dressing made with orange juice, or Mayonnaise 
made without mustard and whitened with whipped 
cream. 

PEACH SALAD— II 

Mix finely cut peaches with sliced bananas and 
serve on lettuce with Mayonnaise made without 
mustard and whitened with whipped cream. 

PEAR SALAD 

Mix sliced pears with chopped candied ginger 
and serve on lettuce with Ma3ronnaise made with- 
out mustard and mixed with a little whipped cream. 

PINEAPPLE SALAD— I 

Cut off the top of a ripe pineapple and scoop out 
the pulp carefully. Cut it fine, mix with sliced 
bananas and stoned cherries, and with stiff Mayon- 
naise made without mustard. Fill the pineapple 
shell and put on the top. Pass with it Mayonnaise 
whitened with whipped cream. 
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PINEAPPLE SALAD— n 

Mix shredded pineapple with finely cut celery 
and broken English walnuts. Serve on lettuce with 
Mayonnaise made without mustard and whitened 
with whipped cream. 

PINEAPPLE SALAD— ni 

Mix shredded pineapple with peeled and quart- 
ered tomatoes, figs soaked in sherry and cut into 
dice, and broken English walnut meats. Serve 
ice cold on lettuce with Mayonnaise made without 
mustard and whitened with whipped cream. 

EGG SALADS 

EGG SALAD— I 

Mix finely cut celery with the shredded whites of 
hard-boiled eggs. Mash the yolks to a smooth 
paste with sardines, moistening with oil, and shape 
into balls. Serve on lettuce with Mayonnaise, 
using the balls as a garnish. 

EGG SALAD— II 

Arrange quartered hard-boiled ^g on lettuce 
and pour over Mayonnabe mixed with salmon which 
has been rubbed to a smooth paste with a little 
oil. Caviare, sardines, or anchovy paste may be 
used instead of the salmon. 



SalaDe 215 

EGG SALAD— III 

Cut fine three hard-boiled eggs and four stalks 
of celery. Serve on lettuce with French dressing 
or Mayonnaise. 

CHEESE AND NUT SALADS 

CHEESE SALAD— I 

Rub cottage cheese to a smooth paste with cream, 
butter, and salt. Rub a salad bowl with cut 
garlic and fill with chickory or endive. Add the 
cheese balls and quartered hard-boiled eggs, 
with onion-juice to season. Serve with French 
dressing. 

CHEESE SALAD— II 

Mix cottage cheese with chopped olives and 
make to a smooth paste with oil and lemon-juice, 
seasoning with salt and paprika. Shape into 
balls and serve on lettuce or endive with French or 
Mayonnaise dressing. Garnish with olives. 

CHEESE SALAD— III 

Mix one cupful of broken American cheese, 
three Neufchatel cheeses cut into small pieces, ten 
olives or pimolas sliced, and three finely cut pimen- 
tos. Season with salt and paprika, moisten with 
cream, and serve on lettuce with French dressing 
to which grated horseradish has been added. 
Garnish with pimentos cut in fancy shapes. 
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CHEESE SALAD— IV 

Mix two cream cheeses to a smooth paste with 
chopped nuts and minced parsley and roll into 
small balls. Arrange in nests of crisp lettuce and 
serve with Mayonnaise. 

NUT SALAD 

Mix equal parts of finely cut celery and apple 
with half the quantity of broken nuts, using al- 
monds, peanuts* pecans, walnuts, or salted almonds 
or peanuts. Serve on lettuce with Mayonnaise 
made without mustard. 

ALMOND SALAD 

Stone and chop six olives. Add half a cupful of 
blanched almonds cut fine and half a cupful of 
finely cut celery. Serve on lettuce with Mayon- 
naise from which the mustard may be omitted, and 
to which a little whipped cream may be added. 

CHESTNUT SALAD— I 

Shell and blanch large chestnuts and cook until 
soft. Cool and serve on lettuce with French dress- 
ing made with lemon-juice, or with Mayonnaise 
made without mustard. Serve very cold. Broken 
English walnuts may be added if desired. 

CHESTNUT SALAD— II 

Shell, blanch, and boil until tender one pint of 
chestnuts. Drain, cool, and serve on lettuce 
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with French dressing made with lemon-juice. 
Dust with hard-boiled egg yolks rubbed through a 
sieve, and garnish with shredded whites. 

CHESTNUT SALAD— III 

Mix boiled chestnuts with bananas and oranges, 
or English walnuts with cheese and celery, or with 
apples and figs, or with cream cheese and figs, or 
pecans with apples, celery, and cream cheese. 
Serve with French dressing made with wine or 
lemon-juice or with Mayonnaise made without 
mustard and whitened with whipped cream. 

PEANUT SALAD 

Chop peanuts Gne and mix to a smooth paste 
with Mayonnaise. Spread on sliced tomatoes or 
fill tomato-shells and serve on lettuce. 

PECAN SALAD 

Mix half a cupful each of broken pecans and 
chopped olives with one and one-half cupfuls of 
finely cut celery, and half of a red or green pepper 
chopped fine. Serve on lettuce or in pepper- 
shells with Mayonnaise. 

WALNUT SALAD— I 

Mix equal quantities of finely cut celery and 
broken English walnuts or pecans and marinate in 
French dressing. Serve in a border of shredded 
lettuce and pass Mayonnaise if desired. 
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WALNUT SALAD— II 

Mix two cupfuls of finely cut celery with the 
grated rind of axL orange and a dozen chopped 
walnut meats. Mix with stiff mayonnaise made 
without mustard and serve in apple shells, adding 
some of the apple pulp if desired. Serve on let* 
tuce and pass mayonnaise. 



SIMPLE DESSERTS 

BLANC MANGE 

Thicken a quart of milk with four tablespoonf uls 
of cornstarch rubbed smooth with a little of it. 
Add a teaspoonful of salt, and sugar and flavoring 
to taste. Mould, chill, and serve with a sauce 
made of a cupful of jam or jelly thoroughly mixed 
with the whites of three eggs beaten to a stiff 
froth. 

ALMOND BLANC MANGE 

Thicken a quart of boiling milk with three table- 
spoonfuls of cornstarch rubbed smooth with a 
little cold milk. Add four tablespoonfuls of sugar, 
a pinch of salt, and a few drops of lemon extract. 
When smooth and thick, add half a cupful or more 
of split blanched almonds, mould, chill, and serve 
with whipped cream, sweetened and flavored to 
taste. 

CHERRY BLANC MANGE 

Stone a quart of cherries and stew, sweetening 
heavily. Thicken with one level tablespoonful 
of cornstarch rubbed smooth with a little cold 
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water, and cook until smooth and thick, stirring 
constantly. Mould, chill, and serve with sugar and 
cream. Other fruits may be used in the same way. 

CHOCOLATE BLANC MANGE 

Thicken a quart of milk with four level table- 
spoonfuls of cornstarch rubbed smooth with a little 
of it, add a pinch of salt, a teaspoonful of vanilla, 
sugar to taste, and a square of bitter chocolate 
grated and cooked to a smooth paste in a little 
boiling water. Cook, while stirring, tmtil smooth 
and thick, mould, chill, and serve with custard 
or whipped cream. 

CREAM BLANC MANGE 

Thicken one and one-half cupfuls of milk with 
two tablespoonfuls of cornstarch rubbed smooth 
with a little milk and add two tablespoonfuls of 
sugar and the stiffly beaten whites of two eggs* 
Take from the fire, flavor to taste, mould and chill. 
Make a custard of one and one-half cupfuls of milk, 
the beaten yolks of two eggs, two tablespoonfuls of 
sugar, and flavoring to taste. Serve with the 
custard poured arovmd the pudding. 

COFFEE BLANC MANGE 

Mix a cupful of very strong coffee with two cup- 
fuls of boiling cream, sweeten to taste and add half 
a package of gelatine which has been soaked and 
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dissolved. Mould, chill, and serve with whipped 
cream. 

FRUIT BLANC MANGE 

Heat a quart of milk in a double boiler with half 
a cupful of cream and flavoring to taste. Add a 
package of gelatine which has been soaked and dis- 
solved, and mould in layers, alternating with pre- 
serves or jam or crushed and sweetened fresh 
fruit. Chill and serve with a border of the fruit. 
Cover with whipped cream if desired. Cher- 
ries, peaches, strawberries, bananas, or pineapples 
may be used. 

PEACH BLANC MANGE 

Thicken two cupfuls of boiling milk with one 
tablespoonf td of cornstarch rubbed smooth with a 
little cold water. Add two tablespoonfuls of sugar, 
boil for five minutes, while stirring, take from the 
fire, add a tablespoonful of butter and the yolks 
of four eggs well-beaten. Butter a baking-dish, 
put in a pint of canned peaches, pour the corn- 
starch over and bake in a quick oven for half an 
hour. Take from the fire and cover with a meringue 
made of the whites of eggs beaten to a stiff froth, 
and sweetened to taste. Serve cold. Apples, apri- 
cots, cherries, figs, gooseberries, plums, pears, pine- 
apples, quinces, rhubarb, and berries may be used 
in the same way. 

VANILLA BLANC MANGE 

Sweeten a quart of boiling cream with a little 
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syrup, add half a package of gelatine which has 
been soaked and dissolved, mould, chill, and serve 
with whipped cream. 

BLUEBERRY CAKE 

Cream a tablespoonful of butter with a cupful of 
sugar, add an imbeaten egg and mix thoroughly. 
Add a cupful of milk, and two and one-half cupfuls 
of flour sifted with three teaspoonfuls of baking- 
powder. Add a pinch of grated nutmeg and stir 
in lightly three cupfuls of blueberries. Turn into 
buttered pans and bake for thirty-five minutes in a 
hot oven. 

BLUEBERRY TEA-CAKES 

Sift two cupfuls of flour with a pinch of salt and 
two teaspoonfuls of baking-powder. Work into 
it a tablespoonful of butter, add the yolk of an egg 
beaten with half a cupful of sugar, and one cupful of 
milk. Fold in the stiffly beaten white of the egg 
and add a heaping cupful of blueberries, which 
have been dredged with flour. Bake for half an 
hour in muffin pans. Sour milk may be used with 
half a teaspoonful of soda instead of the baking- 
powder. 

CHOCOLATE CAKE 

Beat the yolks of six eggs, add a cupful of sugar, 
and the grated rind and juice of half a lemon. 
Sift in half a cake of grated bitter chocolate, a 
teaspoonful of baking-powder, with a pinch each of 
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ctnnamon, and dove, and enough flour to make a 
thin batter. Fold in the stiffly beaten whites of 
the eggs and bake in layer-cake pans. Put together 
with currant jelly. Ice with frosting made of a 
beaten egg, a cupful of powdered sugar, and half 
a teaspoonful of vanilla. 

CHOCOLATE CREAM CAKE 

Cream half a cupful of butter with one cupful of 
sugar, add the stiffly beaten whites of four eggs, and 
sift in one and one-half cupf uls of flour with a tea- 
spoonful of baking-powder. Flavor with vanilla. 
Bake in a square tin. Boil one and one-half cup- 
fuls of sugar with half a cupful of milk until the 
syrup makes a soft ball when dropped in cold water. 
Flavor with vanilla, stir until thick, spread on the 
cake and pour melted chocolate on top. 

COCOANUT CAKE 

Cream half a cupful of butter with two cupf uls of 
sugar, add the beaten yolks of five eggs, a teaspoon- 
ful of vanilla, one cupful of milk and four cupf uls of 
flour sifted ^with a teaspoonful of soda and two tea- 
spoonfuls of cream tartar. Fold in the stiffly beaten 
whites of the eggs, add a cupful of shredded cocoa- 
nut soaked soft in milk, and bake in a moderate 
oven. Spread with boiled frosting, sprinkling 
thickly with grated cocoanut. 

CREAM CAKE 
Beat three eggs with one and one-half cupfuls of 
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powdered sugar, add a tablespoonful o£ lemon- 
juice and half a cupful of cold water. Sift in two 
cupfuls of flour and two teaspoonfuls of baking- 
powder. Bake in layer-cake tins. Heat one and 
one-half cupfuls of milk in a double boiler. Beat 
together one tablespoonful of flour, two -^thirds 
cupful of sugar, two eggs, and a pinch of salt. Add 
gradually to the boiling milk, stir, and cook for 
fifteen minutes. Flavor to taste, cool, and put 
the cake together with the filling. Ice with any 
preferred frosting. 

COFFEE CREAM CAKE 

Cream together half a cupful of butter and a cup- 
ful of sugar. Add half a cupful of milk and sift 
in half a cupful of cornstarch, one and one-fourth 
cupfuls of flour, half a teaspoonful of cream tartar 
and a pinch of soda. Fold in the stiffly beaten 
whites of three eggs and bake in buttered layer- 
cake tins for half an hour. Cook in a double- 
boiler one cupful of milk, one cupful of strong 
coffee, and a cupful of sugar. Thicken with the 
yolks of three eggs and three tablespoonfuls of 
flour rubbed smooth with a little cold milk. Stir 
while cooking. Take from the fire, add two table- 
spoonfuls of butter, and cool. Spread between the 
layers and ice with confectioner's sugar moistened 
with coffee. 

CREAM PUFFS 
Bring to the boil one cupful of water, half a 
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cupful of lard or butter, and a pinch of salt. Add 
enough sifted flour to make a smooth thick paste, 
sifting it in gradually and stirring it constantly. 
Take from the fire and add one at a time five un- 
beaten eggs, beating thoroughly each time. Drop 
by spoonfuls on a buttered tin sheet and bake for 
twenty minutes in a moderate oven. Thicken 
a pint of milk and two beaten eggs in a double- 
boiler with half a cupful of sifted flour rubbed 
smooth with a little cold milk. Sweeten and flavor 
to taste. When the puffs are cold, split with a 
sharp knife and fill with the cream. Sprinkle the 
puffs with powdered sugar and serve. 

DEVIL'S FOOD CAKE 

Boil together imtil thick one-half cupful each 
of grated chocolate, milk, and sugar, then cool. 
Cream one-half cupful of butter with a cupful of 
brown sugar, add two eggs well-beaten, two-thirds 
cupful of milk, and a teaspoonful of vanilla. Add 
the cooked mixture and sift in two cupfuls of flour 
with a heaping teaspoonful of baking-powder. 
Bake in layers and put together with chocolate 
frosting or boiled frosting. 

FIG LOAF CAKE 

Cream a cupful of butter with two cupfuls of 
brown sugar, add four eggs well-beaten, one tea- 
spoonful each of cinnamon and nutmeg, half a 
teaspoonful of powdered cloves, and a cupful of 
water. Sift in three cupfuls of flour with two tea- 
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spoonfuls of baJdng-powder and add half a pound of 
finely cut figs and two cupfuls of raisins, dredging 
the fruit with flour. Bake for two hours in a 
moderate oven. 

FRUIT CAKE 

Cream a cupful each of butter and sugar, add 
the yolks of four eggs well-beaten, a pinch of grated 
nutmeg, and a cupful of flour sifted with a teaspoon- 
ful of baking-powder. Fold in the stiffly beaten 
whites, add half a cupful each of currants and 
blanched and shredded almonds, and, gradually, 
half a cupful of sherry. Put into a buttered tin in 
layers, alternating with shredded candied orange- 
peel and citron. Bake in a moderate oven for 
three hours and ice with boiled frosting. 

HONEY TEA-CAKE 

Mix one cupful of honey, half a cupful of sour 
cream, two eggs well-beaten, half a cupful of butter, 
melted, and two cupfuls of flour sifted with half a 
teaspoonful of soda and a teaspoonf ul of cream 
tartar. Bake for half an hour in a moderate 
oven. 

MARGUERITES 

Blanch and chop a pound of almonds and mix to 
a stiff paste with the stiffly beaten whites of two 
eggs. Beat the white of another egg to a stiff 
froth and add enough powdered sugar to make a 
thick icing. Spread crackers with the icing, then 
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with the chopped nuts, and bake golden brown in a 
cool oven. 

NUT CAKE 

Cream a cupful each of butter and sugar, add two 
eggs well-beaten, a cupful of milk, a teaspoonful of 
vanilla, and two cupfuls of flour sifted with two 
teaspoonfuls of baking-powder. Add a cupful each 
of blanched and chopped nuts and stoned raisins 
dredged with flour and bake in a deep buttered pan 
in a moderate oven. 

RASPBERRY TEA-CAKE 

Beat together one cupful of sugar and one table- 
spoonful of butter, melted, add two eggs well- 
beaten, a pinch of salt, a grating of nutmeg, one 
cupful of milk, and two cupfuls of flour sifted with 
three teaspooiSfuls of baking-powder. Bake in 
two layers and put together with butter and rasp- 
berry jam. Serve hot. 

SPICE CAKE 

Beat an egg and add to it two-thirds cupful each 
of sugar, melted butter, and molasses. Add a cup- 
ful of milk in which a teaspoonful of soda has been 
dissolved, and sift in two and one-half cupfuls of 
flour with a teaspoonful of cream tartar. Add a 
tablespoonful each of lemon-juice and mixed spice, 
turn into a shallow pan, and bake for twenty minutes 
in a moderate oven. 
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SPONGE CAKE 

Mix two beaten eggs with a cupful of sugar, add 
Que-third cupful of water, a teaspoonful of lemon 
or vanilla, and fold in lightly one cupful of flour 
sifted with a teaspoonful of baking-powder. Bake 
in a square pan. 

TEA-CAKE 

Cream a tablespoonful of butter with a cupful of 
sugar, add one ^;g well-beaten and three-fourths 
cupful of milk. Add three-fourths cupful of cur- 
rants or raisins which have been dredged with 
flour and sift in one and one-half cupfuls of flour 
and a teaspoonful of baking-powder. Bake in a 
battered tin or in patty-pans. 

CHARLOTTE RUSSE 

Line charlotte-russe moulds or dessert glasses 
with lady-fingers, split and trimmed to fit. Fin 
with cream whipped solid and sweetened and 
flavored to taste. 

ALMOND CHARLOTTE RUSSE 

Arrange six small sponge cakes in a serving- 
dish and spread thinly with jelly or jam. Stick 
blanched and split almonds into the cake and pour 
over a custard made of a cupful of milk and two 
tablespoonfuls of sugar, thickened with one egg 
wdl-beaten. Flavor with almond. 



Simple De00ett0 329 

APPLE CHARLOTTE 

Steam a quart of sliced sour apples until soft. 
Put into a baking-dish with alternate layers of 
bread crumbs, sprinkling the apples with sugar 
and cinnamon. Have crumbs on top. Beat the 
yolk of an egg with two cupfuls of milk, add two 
tablespoonfuls of melted butter, a pinch of salt, 
and two eggs well-beaten. Pour over the apples, 
bake until the milk is absorbed, and serve with 
sugar and cream. 

BLACKBERRY CHARLOTTE 

Make a boiled custard with one quart of milk, 
the yolks of six^eggs, three-fourths cupful of sugar, 
and grated lemon peel to flavor. Line a serving- 
dish with slices of sponge cake dipped in cream 
and fill with alternate layers of cakes and black- 
berries crushed and sweetened. Pour the cold 
custard over, cover with meringue, and decorate 
with blackberries. 

CREAM CHARLOTTE 

Line a mould with lady-fingers. Whip a pint of 
cream to a stiff froth, sweetening and flavoring to 
taste and adding one-half package of soaked and 
dissolved gelatine. Pour into the mould, chill, 
and serve* 

COFFEE CHARLOTTE 

Thicken a cupful of milk with the yoVka of four 
eggs beaten with a cupful of sugar and add a cupful 
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of very strong coffee. Add half a package of gda- 
tiae which has been soaked and dissolved, and 
when cool but not set, fold in two cupfuls of cream 
whipped solid. Turn into a mould lined with 
lady-fingers, chill, and serve. 

ORANGE CHARLOTTE 

Soak and dissolve half a package of gelatine, 
using as little water as possible. Add the juice of a 
lemon, one cupful each of sugar and orange-juice« 
and a little of the grated orange peel. When cool 
but not set, fold in a pint of cream whipped solid 
and turn into a mould lined with slices or sections 
of oranges. 

PEACH CHARLOTTE 

Rub through a sieve enough canned peaches to 
make a cupful. ^Add the juice of a lemon, a cupful 
of sugar and half a package of gelatine which has 
been soaked and dissolved in as little water as 
possible. When cool but not set, fold La the stidy 
beaten whites of three eggs, mould, chill, and serve 
with whipped cream. Pears or other fruits may be 
used in the same woy. . 

VICTORIA CHARLOTTE 

Trim the frosting from a loaf of angel-food and 
cut it into squares. Arrange in a serving-dish, 
cover with split marshmallows, minced candied 
fruit, and chopped nuts, and pile high with whipped 
cream sweetened and flavored to taste. 
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APPLE COBBLER 

Sift together four cupfuls of flour, two heaping 
teaspoonfuls of baking-powder, one teaspoonful of 
salt, and one tablespoonful of sugar. Work into it 
half a cupful of butter and add enough milk to 
make a dough that will roll. Line a deep buttered 
baking-dish with the dough rolled thin, fill with 
peeled, cored, and quartered apples sweetened and 
sprinkled with spice, cover the pan with the rest 
of the dough rolled into a crust, and steam for two 
hours and a half, or bake. Serve with a sauce made 
of syrup thickened with cornstarch, seasoned with 
lemon-juice, grated peel, butter, and grated nut- 
meg or other spice. Apricots, plums, and peaches 
or berries may be used in the same way. 

FRUIT COBBLER 

m 

PHI a deep buttered baking-dish with fresh or 
stewed fruit — ^apples, peaches, apricots, rhubarb, 
pltmis, or gooseberries being commonly used — 
and cover with a crust made as follows: Sift 
together two cupfuls of flour and two teaspoon- 
fuls of baking-powder. Rub into it half a cup- 
ful of butter and add one egg beaten with a 
cupful of milk. Spread over the fruit which has 
been previously sweetened to taste and bake until 
the crust is done. Serve either hot or cold with 
cream or any preferred sauce. 

COMPOTE OP APPLES 

Peel and core the apples and cook until soft in 
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syrup to cover, flavoring with lemon or spice if de- 
sired. Drain, fill the cores with jelly, reduce the 
syrup by rapid boiling, pour around the apples and 
chill. At serving time cover with whipped cream 
and sprinkle with chopped nuts. 

COMPOTE OP PIGS 

Soak a pound of figs over night in cold water to 
cover, and simmer over a slow fire until tender. 
Add half a cupful of sugar and the juice of half a 
lemon. Turn into a serving-dish, cool, and cover 
with whipped cream slightly sweetened and flavored 
with vanilla. 

ALMOND CREAM 

Soak and dissolve a package of gelatine. Make a 
custard of six cupfuls of milk, four eggs well-beaten, 
a pinch of salt, and a few drops of almond extract. 
Add two-thirds cupful of sugar, and, when cool, 
the gelatine. Add a few blanched and shredded 
almonds, mould and chill. 

APPLE CREAM 

Peel, core, and quarter six or eight apples and cook 
until soft in a thin syrup to covei, flavoring the 
syrup with lemon- juice and spice. Drain, reduce 
the syrup by rapid boiling, pour over the apples, 
arrange in a serving-dish, and chill. Cover with 
whipped cream just before serving. 
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BANANA CREAM 

Peel five ban^as and rub through a sieve with 
five tablespoonfuls of powdered sugar and a table- 
spoonful of lemon- juice. Add half a package of 
gelatine which has been soaked and dissolved in 
a little milk, and when cool, but not set, fold in a 
cupful of cream whipped solid. Mould, chill, and 
serve with whipped cream. 

BAVARIAN CREAM 

Soak half a package of gelatine in a cupful of 
cream and dissolve by gentle heat. Rub through a 
sieve enough canned or fresh fruit to make a cupful. 
Sweeten heavily and mix with the dissolved gela- 
tine. Whip a cupful of cream solid and when the 
fruit mixture is cool but not set, fold it gradually 
into the cream. When it begins to stiffen, mould, 
chill, and serve with whipped cream if desired. 
Observing the same proportions. Bavarian Creams 
may be made of apples, apricots, bananas, cherries, 
chestnuts, cocoanut, figs, preserved ginger, goose- 
berries, plums, hucldeberries, oranges, pears, 
peaches, pineapple, quinces, raspberries, straw- 
berries, chopped nuts, chocolate S3rrup, maple 
syrup, coffee, — indeed almost anything. When al- 
monds are used, a little more cream should be 
added. There should be one cupful of cream 
and gelatine, two cupfuls of whipped cream, and one 
cupful of fruit pulp. Half a cupful of chocolate dis- 
solved in a little cold water and cooked to a paste 
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will be sufiBcient. In using coffee or maple syrup 
put in only enough to flavor. Pineapple Bavarian 
Cream should be served as soon as possible after 
making, as the pineapple contains a ferment which 
softens the gelatine. 

CHESTNUT CREAM 

Peel, boil, drain, and mash thirty large fresh chest- 
nuts. Rub through a sieve and cook for ten minutes 
with half a cupful each of sugar and water. Arrange 
in a circle on a serving-dish and fill the centre 
with whipped cream sweetened and flavored to 
taste. 

GINGER CREAM 

Add a package of soaked gelatine to a cupful of 
hot milk and dissolve by gentle heat. Whip a 
cupfiil of cream solid, sweetening with powdered 
sugar, add a tablespoonful of ginger syrup, a few 
drops of essence of ginger, and a little preserved 
ginger chopped very fine. When the gelatine is 
cool but not set, fold in the cream carefully and 
beat until it begins to stiffen. Mould and chill. 
Serve with whipped cream flavored with ginger 
syrup. 

ITALIAN CREAM 

Mix two cupfuls of cream, two-thirds cupful of 
sugar, and two wineglassfuls of white wine. Add 
the juice of two lemons, a little of the grated peel, 
and a package of gelatine which has been soaked in 
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cold water and dissolved in a pint of hot cream. 
Mould and chill. Nuts or candied or preserved 
fruit may be added if desired. 

MACAROON CREAM 

Thicken a pint of cream with one tablespoonful 
of cornstarch rubbed smooth with a little cold milk. 
Stir while cooking. Cool, flavor with vanilla, and 
pour over macaroons arranged in a serving-dish. 
Chill and garnish with bits of bright jelly or 
candied fruit. 

MARSHMALLOW CREAM 

Cut marshmallows into quarters and mix with 
whipped cream sweetened and flavored to taste. 
Serve in dessert glasses and sprinkle with chopped 
nuts or garnish with marshmallows or candied 
cherries. 

ORANGE CREAM 

Heat in a double boiler the juice of six oranges and 
the grated rind of two. Add to it one cupful of 
sugar and half a package of gelatine which has been 
soaked and dissolved. Take from the fire, add the 
well-beaten yolks of six eggs, and stir until cool. 
When cool but not set, fold in two cupfuls of cream 
whipped solid. Mould and chill. 

PEACH CREAM 

Mash through a sieve enough fresh peaches to 
make a cupful. Whip a cupful of cream solidv 
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add two tablespoonfuls of powdered sugar and the 
peach pulp. Serve immediately in dessert glasses. 
Other fruits may be used in the same way. 

PINEAPPLE CREAM 

Drain the juice from a pint can of pineapple and 
add to it the juice of one orange. Season with 
grated lemon-peel and add half a package of 
soaked gelatine. Heat over boiling water until 
the gelatine is dissolved. Take from the fire and 
when cool, but not set, fold in gradually one cupful 
of cream whipped solid and the pineapple cut fine. 
Mould and chill. 

RASPBERRY CREAM 

Rub a pint of raspberries through a sieve, sweeten 
to taste, and add a package of gelatine which has 
been soaked and dissolved in a cupful or more of 
water. Mix in a few drops of vanilla and when 
cool, but not set, fold in a cupful of cream whipped 
solid. Mould, chill, and serve with whipped cream, 

SPANISH CREAM 

Soak half a package of gelatine in cold water to 
cover, and dissolve by gentle heat. Beat together the 
yolks of three eggs, three tablespoonfuls of sugar, 
and a pinch of salt. Pour into a double boiler, add 
a pint of hot milk and cook until thick, stirring 
constantly. Take from the fire, add the dissolved 
gelatine and fold in the stiffly beaten whites of the 
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eggs. Mould, chill, and serve with any preferred 
sauce. 

TAPIOCA CREAM 

Soak half a cupful of tapioca over night in cold 
water and cook until soft in a double boiler with a 
quart of milk and a pinch of salt. Add the yolks 
of four eggs beaten with a cupful of sugar, cook for 
ten minutes, then fold in the stiffly beaten whites 
of the eggs, and flavor to taste. Turn into a serv- 
ing-dish, cool, and drop a few teaspoonfuls of cur- 
rant jelly upon the pudding when serving. Three 
eggs may be used instead of four. 

APPLE CUSTARD 

Sweeten f otu: cupf uls of stewed and mashed apples 
with half a cupful of sugar, two tablespoonfuls of 
butter, and the juice and grated rind of a lemon. 
Add half a cupfiil of water, two eggs well beaten, 
and two cupfuls oi bread crumbs mixed with one 
tablespoonful of flour. Add a cup of milk, heat 
well, turn into a buttered baking-dish, and bake for 
forty minutes in a moderate oven. Serve with 
Hard Sauce or with sugar and cream. 

CARAMEL CUSTARD 

Brown half a cupful of sugar, add half a cupful of 
hot water, and simmer for fifteen minutes. Add to a 
pint of milk beaten slightly with fotu: eggs and a 
pinch of salt; turn into a baking-dish and bake in a 
slow oven for forty minutes. Serve cold. 
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CHOCX)LATE CUSTARD 

Dissolve four heaping tablespooiifuls of grated 
bitter chocolate in a quart of hot milk. Add the 
yolks of six eggs beaten with a cupful of sugar and a 
teaspoonf ul of vanilla, take from the fire, pour into 
custard cups, set into a baking-dish, with an inch 
of hot water and bake slowly until set. Cover with 
meringue, return to the oven until puffed and brown, 
and serve cold. 

COFFEE CUSTARD 

Thicken six cupfuls of boiling milk with the yolks 
of eight eggs beaten with eight tablespoonfuls of 
sugar, and add a cupful of strong black oc^ee. 
Strain into custard cups, put into a pan of water 
to reach to half their height, and simmer for 
twenty minutes. Serve odd. 

CREAM CUSTARD 

Heat a cupful of cream with two tablespoonfuls 
of sugar, boil for fifteen minutes, and flavor to taste. 
Take from the fire, fold in the stiffly beaten whites 
of four eggs and chilL Or, put into a baking- 
dish, sprinkle with sugar, bake until puffed and 
brown and serve hot. 

FRENCH CUSTARDS 

Add to a pint of rich boiled custard half a cupful 
of blanched chopped almonds and a little shredded 
citron. Serve cold. 
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MAPLE CUSTARD 

Beat five eggs with a tablespoonful of flour, a 
cupful of maple sugar and a pinch each of salt and 
grated nutmeg. Mix with three pints of warm 
milk, turn into a baking-dish or custard cups, 
set the dish into a pan of hot water and bake in a 
moderate oven until the custard is set. 

MARQUISE CUSTARD 

Thicken four cupfuls of boiling milk with the 
beaten yolks of eight ^gs and the whites of five, 
adding a pinch of salt, and sugar and flavoring to 
taste. Cool, turn into a serving-dish, and beat 
the whites of three eggs to a standing froth. Beat 
into the whites four tablespoonfuls of raspberry or 
strawberry jam and drop by tablespoonfuls upon 
the custard. Serve immediately. 

NUT CUSTARD 

Beat the yolks of four eggs with two cupfuls of 
milk, add half a package of soaked gelatine, dis- 
solve by gentle heat, add sugar to taste, and strain. 
Add half a cupful of chopped nuts stir until it 
b^;ins to stiffen, then mould and chill. 

RASPBERRY CUSTARD 

Beat together the yolks of two eggs, two cupfuls 
of milk, two tablespoonfuls of sugar, and a table- 
spoonful of cornstarch, rubbed smooth with a little 
milk. Cook slowly in a double boiler until smooth 
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and thick, stirring constantly. Put a pint of red 
raspberries into a serving-dish, mash lightly with 
a spoon, sprinkle with powdered sugar, pour over 
the custard and cool. Make a meringue of the 
beaten whites and a tablespoonf ul of powdered sugar 
and tint it pink with berry juice. Spread over the 
custard and serve. Other fruits may be used in 
the same way. 

RICE CUSTARD 

Mix a pint of milk with a cupful of cream, a 
heaping tablespoonful of ground rice, two table- 
spoonfuls of rose-water, and half a cupful of sugar. 
Bring to the boil, stirring constantly, take from 
the fire, add the beaten yolks of three eggs, turn into 
a serving-dish, sprinkle with powdered sugar and 
grated nutmeg, and chiU. 

DOUGHNUTS 

Cream one cupful of butter with two cupfuls 
of brown sugar, add six eggs well-beaten, half a 
cupful of milk, and enough flour with baking- 
powder to make a moderately stiff dough. Roll 
thin, cut out, and fry in deep fat. Drain, and 
sprinkle with powdered sugar. 

APPLE DUMPLINGS 

Rub a tablespoonful of lard into a pint of flour 
sifted with a pinch each of salt and soda and a 
teaspoonful of cream tartar. Mix to a stiff dough 
with milk, roll thin, cut into squares, and put in 
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the centre of each a peeled and cored sour apple. 

'f Fill the cavity with butter and sugar creamed to- 
gether and season lightly with spice. Wrap the 
dough around the apple, pinching firmly, and steam 
or bake. Serve hot with sugar and cream or 

^ Hard Sauce. 

lis PEACH DUMPLINGS 

Peel and stone peaches, enclose in pastry, brush 
with beaten egg, and bake. Serve either hot or 
cold with sugar or sweet sauce. Pears or almost 
i any other fruit may be used in the same way. 

^ FRITTER BATTER 

I. 

^ Beat one egg light, add a cupful of milk and one 

^ cupful of flour which has been sifted with a teaspoon- 

^ ful of baking-powder and a pinch of salt. Beat 

hard for three minutes, then dip prepared fruit 

into the batter and fry brown in deep fat. 

APPLE FRITTERS 

Peel, core, and quarter small apples, sprinkle 
with sugar and nutmeg, dip in fritter batter, fry 
in deep fat, drain, and serve with any preferred 
sauce. Other fruits may be used in the same way. 
Sprinkle with powdered sugar if desired. 

t VIENNA FRITTERS 

Cut stale sponge cake into thin rounds and fry 
in butter. Drain, spread with jam or jelly, and 
serve with cream. 
x6 
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FROZEN DAINTIES 

APRICOT ICE 

Rub through a sieve enough peeled apricots to 
make a cupful, sweeten with syrup, add two cup- 
fuls of water, and, if desired, the white of one or two 
unbeaten eggs. Freeze. Canned apricots may 
be used. 

BANANA ICE-CREAM 

Heat a pint of cream in a double boiler with a 
cupful of sugar and stir until dissolved. Cool, add 
eight bananas mashed through a sieve, add another 
pint of cream, and freeze. 

CAPl^ PARPAIT 

Thicken a cupful each of milk and strong coffee 
with the yolks of eight eggs beaten with ten table- 
spoonfuls of sugar. Cool, strain, and fold in a 
cupful of cream whipped solid. Turn into a mould 
and bury in ice and salt for four hours. 

CARAMEL ICE-CREAM 

Cook half a cupful of sugar until dark brown with 
a tablespoonful of water, stirring constantly. Heat 
a quart of milk with half a cupful of sugar and 
thicken, while stirring, with three small spoonfuls of 
cornstarch rubbed smooth with a little cold water. 
Add a pinch of salt, three eggs well-beaten, and 
the caramel. Bring to the boil, strain, cool, and 
freeze. Chopped nuts may be added if desired. 
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CEYLON ICE 

Make a quart of strong Ceylon tea, sweeten 
heavily while hot, and add the juice of a lemon. 
Cool, strain, freeze, and serve in glasses. 

CHERRY ICE 

Stone a pound of black cherries and cut into bits. 
Sweeten the juice heavily with syrup, add the 
juice of half a lemon and three cupfuls of water, 
and freeze. If a pink ice is desired, add the un- 
beaten whites of one or two eggs. 

CHOCOLATE ICE-CREAM 

Scald six cupfuls of cream with sugar to sweeten 
heavily and add half a cake of chocolate grated. 
Add also a package of soaked and dissolved gelatine, 
and two teaspoonfuls of vanilla. Strain and freeze. 

COFFEE ICE-CREAM 

Mix two cupfuls of cream with one cupful of 
very strong coffee, sweeten heavily, add the un- 
beaten white of an egg, and freeze. 

GRAPE ICE-CREAM 

Cook a cupful of grape-juice to a thick syrup 
with a cupful of sugar, mix with two cupfuls of 
cream, and freeze. The cream will be lavender in 
color. A little less sugar may be required for some 
tastes. 
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LEMON ICE 

Mix two cupfuls of lemon-juice with three cup- 
f uls of water and sweeten heavily with thick syrup. 
Freeze. The unbeaten whites of two ^gs may be 
added if a frothy ice is desired. 

LEMON ICECREAM 

Make a syrup of a cupful of sugar, half a cupful of 
water, and the juice and grated rind of two lemons. 
Strain, add to three pints of cream, and freeze. 

MACAROON ICE-CREAM 

Dry half a pound of macaroons in the oven, cool, 
roll, and sift. Mix with cream, allowing three cup- 
fuls of cream to each cupful of crumbs. Sweeten 
heavily and freeze. 

MAPLE ICE-CREAM 

Mix a cupful of maple syrup with two cupfuls 
of cream and freeze. A beaten egg may be added. 

ORANGE SHERBERT 

Mix two cupfuls of orange juice, the grated 
yellow rind of an orange, and the juice of a lemon. 
Add two cupfuls of sugar and four cupfuls of water, 
let stand for two hours and freeze. 

PEACH ICE-CREAM 

Peel and mash through a sieve enough peaches 
to make two cupfuls. Add a cupful and a half of 
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sugar and a few drops of lemon or almond extract. 
Let the fruit stand for an hour, then add a quart of 
cream, and freeze. 

RASPBERRY ICE 

Mix three cupfuls of raspberry-juice, with one 
cupful of water sweetened heavily and add if 
desired the juice of half a lemon. Let stand for an 
hour and freeze. Cherries, strawberries, currants, 
and pineapple may be used in the same way. The 
unbeaten white of an egg or two may be added. 

STRAWBERRY ICE 

Mix two cupfuls of strawberry-juice with three 
cupfuls of thin syrup and the juice of a lemon. 
Freeze, adding the unbeaten white of one or two 
eggs, if desired. 

STRAWBERRY ICE-CREAM 

Rub through a fine sieve enough strawberries to 
make a cupful, add a cupful of sugar, the juice of a 
lemon, two cupfuls of cream, and freeze. 

JELLIED DESSERTS 

COFFEE JELLY 

' Sweeten heavily three cupfuls of strong hot 
cofiEee and add half a package of gelatine which has 
been soaked and dissolved. Mould in a border 
mould and at serving-time fill the centre with 
whipped cream sweetened and flavored to taste. 
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CHOCOLATE CREAM JELLY 

Melt half a cake of bitter chocolate in a quart of 
milk and thicken with yolks of seven eggs beaten 
with ten tablespoonfuls of powdered sugar and a 
teaspoonful of vanilla. Add half a package of 
gelatine which hks been soaked and dissolved. 
Strain, mould, and chill. 

CUSTARD JELLY 

Heat a pint of milk with a pinch of soda, add a 
cupful of sugar, the 3rolks of three eggs well-beaten, 
and a teaspoonful of vanilla. Cook until smooth and 
thick, stirring constantly, then add half a package 
of gelatine which has been soaked and dissolved. 
When cool but not set, fold in the stiffly beaten 
whites of the eggs, mould, and chill. 

JELLIED APRICOTS 

Rub a can of apricots through a sieve and cook 
to a smooth paste with half a cupful of maraschino, 
the juice of two lemons, and half a cupful of sugar, 
add a package of gelatine which has been soaked and 
dissolved, mould, chill, and serve. 

JELLIED FRUIT 

Cut fine two oranges and four bananas, sweeten 
to taste, and add a little wine. Pour over one- 
half package of acidulated gelatine which has been 
soaked and dissolved, and chill. Cut into squares 
and serve with whipped cream or boiled custard. 
Oth^ fruits may be used in the same way. 
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JELLIED RHUBARB 

Cut a pound and a half of rhubarb into inch 
lengths and cook slowly until tender, sweetening 
with brown sugar. Add a package of gelatine 
soaked and dissolved, using as little water as possi- 
ble. Mould and chill. 

JELLIED WHITE CURRANTS 

Cook a pint of white currants until soft in thin 
syrup to cover. Add the juice of a lemon and a 
package of gelatine soaked and dissolved in two 
cupfuls of water. Mould, chill, and serve. 

LEMON JELLY 

Make a strong hot lemonade, and, if desired, add 
a little of the grated peel. Stiffen with gelatine 
which has been soaked and dissolved, allowing half 
a package to each scant quart of liquid. 

WINE JELLY 

Soak a package of gelatine in a cupful of cold 
water and dissolve by gentle heat. Add to four cup- 
fuls of wine heavily sweetened, mould, and chill. 
Coffee or fruit-juice may be used instead of the 
wine and the stiffly beaten whites of four or five 
eggs may be folded in just before the mixture begins 
to set. Strawberry, raspberry, cherry, lemon, 
orange, maraschino, kirsch, . chocolate, pineapple, 
and ntmiberless other jellies may be made in the 
same way. Fresh or preserved fruit, small sponge 
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cakes, or candied fruit may be moulded in these 
jellies. 

VANILLA CREAM JELLY 

Thicken a quart of boiling milk with the yolks of 
eight eggs beaten with ten tablespoonfuls of powdered 
sugar. Strain, flavor with vanilla, and add half a 
package of gelatine which has been soaked and 
dissolved. Mould, chill, and serve with whipped 
crea^. 

PIES 

PLAIN PIE CRUST 

Cut together with a knife one quart of sifted flour, 
half a cupful each of lard and butter, a teaspoonful 
of salt, and a tablespoonful of sugar. Add gradu- 
ally three-fourths cupful of ice-water, turn out on 
a floured board, roll, chill, and use as desired. 

APPLE PIE 

Make a rich crust of half a pound of butter, a 
poundof flour, and a pinch of salt. Work with the 
Angers until it is like meal, and add ice- water to mix. 
Roll out, pat into shape, and line • - ie-tin with the 
crust. Peel, core, and cut up good ,ooking apples, 
fill the pie, dot with butter, sprinkle with sugar and 
spice, cover with the other crust and bake* Sprinkle 
with powdered sugar before serving. 
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APRICOT PIE 

Cut fine a can of apricots and mix with haJf a 
cupful of sugar and the beaten yolk of an egg. 
Bake with one crust, cover with meringue, and 
return to the oven until puffed and brown. 

CHOCOLATE PIE 

Line a deep pie-tin with pastry and bake. Heat a 
cupful of milk with half a cupful of sugar and a tea- 
spoonful of butter. Add two tablespoonfuls of 
grated chocolate, the beaten yolks of two eggs, and 
thicken with one and one-half small spoonfuls of 
cornstarch rubbed smooth with a little cc^d milk. 
Cook until smooth and thick, stirring constantly, 
add half a teasx>oonful of vanilla, fill the pastry shell, 
and cool. Serve with whipped cream. 

COCOANUT CUSTARD PIE 

Soak half a cupful of shredded cocoanut in a 
cupful of milk, add two tablespoonfuls of melted 
butter, one cupful of sugar, and two eggs well-beaten. 
Bake with one crust, and after the pie is done, cover 
with meringue and return to the oven until puffed 
and brown. 

CRANBERRY PIE 

Stew cranberfi/es in just enough water to cover 
until they burst. Mash,smooth, sweeten well, turn 
mto a pie-plate lined with pastry, lay strips of pastry 
across the pie, and bake in a moderate oven. 
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CREAM PIB 

Beat together two cupf uls of milk, half a cupful of 
sugar, two teasi>oonfuls of flour, and the yolks of 
three eggs. Flavor with grated nutmeg, vanilla, or 
lemon, and boil, while stirring, for twenty minutes. 
Turn into a pie-tin lined with pastry which has 
been baked, and bake until done. Make a noier- 
ingue of the whites of the eggs and three table- 
spoonfuls of powdered sugar. Spread on the pie and 
bake until puffed and brown. 

CURRANT PIE 

Line a buttered pie-tin with pastry, fill with 
stemmed currants, dredge with sugar, sprinkle with 
flour, cover with crossbars of pastry, and bake. 

GOOSEBERRY PIE 

Line a deep pie-tin with pastry and fill with 
stewed gooseberries sweetened to taste and flavored 
with grated nutmeg. Cover with crust, bake, and 
sprinkle with powdered sugar in serving. 

LEMON CREAM PIE— I 

Line a pie-tin with pastry and bake. Make a 
syrup of one cupful of sugar and two-thirds cupful 
of water. Thicken with a teaspoonful of flour 
beaten with the yolks of two eggs and add the 
grated rind and juice of a lemon. Cook until smooth 
and thick, stirring constantly, fill the crust, bake 
for five minutes, then cover with meringue and bake 
until puffed and brown. 
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LEMON CREAM PIE— II 

Mix the juice of two lemons with the grated 
rind of one, a cupful each of water and sugar and 
bring to the boil in a double-boiler. Thicken while 
stirring with one tablespoonf ul of cornstarch rubbed 
smooth in a little cold water, take from the fire, 
add a teaspoonful of butter, and three eggs well- 
beaten. Turn into pie-tins lined with pastry and 
bake. Cover with meringue and return to the 
oven until puffed and brown. 

PEACH PIE 

Line a deep pie-tin with rich pastry and fill with 
peeled and split peaches. Sprinkle with two table- 
spoonfuls of cracker crumbs, and one cupful of 
sugar, fill with cream and bake for thirty minutes. 

PRUNE CREAM PIE 

Stew, stone, and rub through a sieve enough prunes 
to make a cupful of pulp. Add one cupful of milk 
or thin cream, cooked with a teaspoonful of corn- 
starch rubbed smooth in a little cold milk, the 
yolks of two eggs weU-beaten, and one-third cupful 
of sugar. Line a pie-tin with pastry, fill with the 
mixture, and bake quickly. Cover with meringue 
and brown. Serve either hot or cold. 

PUMPKIN PIE 

Mix a pint of stewed and strained pumpkin with 
pmt of milk, two eggs well-beaten, one cupful of 
sugar, one teaspoonful of cinnamon, one-half tea- 
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spoonful each of ginger and nutm^, and the grated 
peel of half a lemon. Bake for half an hour with an 
undercrust only. 

RHUBARB PI£ 

Line a deep pie-tin with pastry and fill with 
chopped rhubarb stewed soft in a little water, 
sweetened to taste and mixed with a well-beaten 
egg. Sprinkle with flour, cover with crust, and bake. 

STRAWBERRY PIE 

Line a p^e-tin with pastry, fill with fresh straw- 
berries, dot with butter, sprinkle with powdered 
sugar, cover with crossbars of pastry, and bake. 

APPLE PUDDING 

Peel and grate six sour apples. Add the juice 
and grated rind of a lemon, the well-beaten yolks of 
four eggs, and two tablespoonfuls of butter creamed 
with half a cupful of sugar. Season with spice, fold 
in the stiffly beaten whites of the eggs and bake 
in a buttered baking-dish. Serve cold with cream. 

APPLE SAGO PUDDING 

Soak four tablespoonfuls of sago over night in a 
pint of water and cook slowly in a double boiler until 
transparent, adding more water if necessary, and 
sugar to taste. Pill a baking-dish with peeled 
and cored apples, pour the sago over them, cover 
and bake until the apples are tender. Cool, and 
serve with sugar and cream. 
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APRICOT PUDDING 

Sweeten hot boiled rice and arrange in a border on 
a serving-dish. Fill the centre with stewed apricots 
or canned apricots drained, and sprinkle with grated 
lemon-peel. Cover with whipped cream and sprinkle 
with chopped nuts. Almost any other fruit may be 
used instead of apricots. 

BALTIMORE PUDDING 

Butter a baking-dish and line it with stale sponge 
cake cut in thin slices. Fill nearly full with stewed 
peaches or cherries, cover with cake and spread 
with a meringue made of the stiffly beaten whites of 
two eggs and two tablespoonftds of sugar. Bake 
until puffed and brown and serve cold with cream. 

BIRD'S NEST PUDDING 

Peel and core eight apples and put into a buttered 
baking-dish, filling the cores with brown sugar 
seasoned with grated nutmeg. Cover and bake 
until the apples are done. Beat the yolks of four 
eggs, add two cupfuls of flour sifted with three 
teaspoonfuls of baking-powder and a pinch of salt, 
two cupfuls of milk and the stiffly beaten whites of 
the eggs. Pour the batter over the apples, bake 
for an hour in a moderate oven, and serve with 
any preferred sauce. 

BLACKBERRY PUDDING 

Stew a quart of blackberries with sugar and pour 
hot over thin slices of buttered bread,'^making 
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alternate layers, and having fruit on top. Cover 
with a plate, chill, and serve with sugar and cream. 
Cherries and other fruits may be used in the same 
way. 

BLUEBERRY PUDDING— I 

Sift together two cupfuls of flour, a pinch of salt, 
two heaping teaspoonfuls of cream tartar and a tea- 
spoonful of soda. Add a pint of berries and enough 
milk to mix to a stiff batter. Turn into a buttered 
mould, cover and steam for an hour and a half. 
Serve with a sauce made by creaming half a cupful 
of butter with a cupful of sugar and two teaspoon- 
fuls of flour and cooking until thick with a cupful of 
boiling water. Flavor with nutmeg or vanilla. 

BLUEBERRY PUDDING— II 

Sift together three cupfuls of flour, a pinch of salt, 
and two teaspoonfuls of baking-powder. Add one 
cupful of milk, one egg well-beaten, and two 
cupfuls of blueberries. Turn into a deep buttered 
mould, leaving room for the pudding to swell. 
Steam for two hours and serve hot with any pre- 
ferred sauce. Apples, apricots, blackberries, cherries, 
currants, figs, preserved ginger, plums, oranges, 
peaches, pears, pineapples, raspberries, and straw- 
berries may be used in the same way. 

BREAD AND APPLE PUDDING 

Fill a buttered pudding-dish with alternate layers 
of thin buttered slices of bread and sliced apples 
which have been peeled and cored, seasoning the 
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apples with sugar and spice. Add enough water 
to moisten, cover and bake slowly for two hours. 
Serve hot or cold with cream or Hard Sauce. 

CABINET PUDDING 

Butter a mould and line it with raisins or currants 
and bits of citron. Fill the mould nearly full with 
alternate layers of stale sponge cake and candied 
fruit or raisins and citron. Pour over a custard 
made of three eggs beaten with a pint of milk and 
sweetened to taste. Put the mould in a pan of 
boiling water to reach to one-third its height and 
bake for an hour in a moderate oven. 

CALIFORNIA PUDDING 

Beat three eggs with one and one-half cupfuls of 
milk and half a wineglassful of cfaret. Add a 
few drops of almond extract. Cook until it thickens, 
stirring constantly. Put small pieces of stale 
sponge cake into a baking-dish and sprinkle with 
chopped citron. Pour over the custard and let 
stand for half an hour. Cream half a cupful each 
of butter and sugar, spread over the pudding, bake 
for an hour, and serve either hot or cold. 

CARAMEL PUDDING 

Make a custard of one cupful of milk beaten with 
the yolks of four eggs and the white of one, and a 
tablespoonful of sugar. Brown half a cupful of sugar 
in an iron pan, add half a cupful of water and 
simmer until it is a thick syrup. Line a mould 
with the caramel, turning rapidly from side to side, 
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straia in the uncooked custard, cover and steam for 
half an hour. 

CHERRY PUDDING 

Soak three cupf uls of stale bread crumbs until soft 
in milk to cover. Add a teaspoonful d salt, sl 
tablespoonful of sugar, grated nutmeg to flavoTp 
and flour to make a batter sifted with two teaspoon- 
fuls of baking-powder. Add three eggs well-beaten» 
and as many stoned cherries as can be incorporated 
in the batter. Fill a buttered tin, leaving room for 
the pudding to rise one-third, steam for two hours 
and a half and serve hot with any preferred sauce. 

CHOCOLATE PUDDING 

Heat two cupfuls of milk and add slowly one-half 
cake of grated chocolate, one heaping tablespoon- 
ful of sugar and one tablespoonful of cornstarch 
rubbed smooth with a little cold milk. Cook until 
smooth and thick, stirring cons^ntly, take from the 
fire, add a few drops of vanilla, mould, chill and 
serve with cream and sugar. 



CHOCOLATE CREAM PUDDING 

Cook to a smooth paste two squares of grated 
bitter chocolate, four teaspoonfuls of sugar, and four 
tablespoonfuls of hot water. Add half a cupful of 
cream and one-fourth cupful of milk. Brmg to a 
boil, add the yolks of two eggs beaten with a little 
milk, and cook until it thickens, stirring constantly. 
Fold in the stiffly beaten whites, add a pinch of 
salt, and vanilla or cinnamon to flavor. Cover 
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and let stand in a double boiler until light and 
spongy. Turn into a serving-dish, sprinkle with 
powdered sugar, and serve cold with whipped cream. 

CHRISTMAS PUDDING 

Open a pint can of mince meat and add to it the 
yolks of six eggs well-beaten. Add enough sifted 
flour to make a stiff batter and fold in the stiffly 
beaten whites of the eggs. Pour into a buttered 
mould,) leaving room to swell, cover tightly, put 
into boiling water and boil rapidly for Ave hours. 
Serve with Wine Sauce. 

CRACKER PUDDING 

Roll six crackers to crumbs. Add a cupful of 
milk and the grated rind of half a lemon and cook 
to a smooth paste. Add three tablespoonfuls of 
softened butter, two heaping tablespoonfuls of sugar, 
a tablespoonful of shftrryTand four ^gs well-beaten. 
Pour into a buttered dish, cover and steam for half 
an hour. Serve with Hard Sauce. 

CORNSTARCH PUDDING 

Heat two cupf uls of water and thicken with three 
tablespoonfuls of cornstarch rubbed smooth with a 
little cold water. Cook for ten minutes, stirring 
constantly, add the juice and grated rind of a lemon, 
half a cupful of sugar, the yolks of two eggs well- 
beaten, half a cupful of milk, and two tablespoonfuls 
of butter. Take from the fire, mix thoroughly, turn 
into a buttered baking dish, bake for half an hour, 

17 
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cover with meringue and return to the oven until 
puffed and brown. Serve either hot or cold. 

COTTAGE PUDDING 

Cream together one cupful of sugar and two table- 
spoonfuls of butter. Add two eggs beaten separ- 
ately and a cupful of milk. Sift in two cupfuls 
of flour and three teaspoonfuls of baking-powder, 
beat thoroughly, turn into a buttered baking-dish, 
sprinkle thickly with powdered sugar, and bake in a 
moderate oven for forty minutes. Serve hot with 
Lemon Sauce. 

CURRANT PUDDING 

Pill a small buttered baking-dish with thin slices 
of baker's bread, buttered, and alternate layers of 
fresh currants, stewed and sweetened to taste. 
Have fruit on top. Cover and bake for half an 
hour in a moderate oven, aool, and serve with sugar 
and cream. Blackberries, blueberries, raspberries, 
gooseberries, and strawberries may be used in the 
same way. 

CUSTARD PUDDING 

Heat a pint of milk in a double boiler and 
thicken with a. tablespoonful of cornstarch rubbed 
smooth in a little cold milk. Add a pinch of salt, 
half a cupful of sugar, half a teaspoonf ul of powdered 
cinnamon, take from the fire, cool, and add three eggs 
well-beaten. Turn into a buttered baking-dish and 
bake until a knife thrust into the centre of the pud- 
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ding comes out dean. Serve very cold. Any 
other flavor may be used instead of cinnamon. 

DATE PUDDING 

Chop fine one cupful of suet. Add the yolks of 
two eggs beaten with a cupful of milk, a teaspoonful 
of cinnamon, a pinch of salt and half a nutmeg grated. 
Sift in three cupfuls of flour and a teaspoonful of 
baking-powder. Add a pound of washed, stoned, and 
and chopped dates dredged with flour, turn into a 
buttered mould, and steam for three hours. Serve 
hot with Hard Sauce. 

DATE CUSTARD PUDDING 

Thicken a pint of milk with one tablespoonful of 
cornstarch rubbed smooth with a little cold milk, 
add the yolks of three eggs well-beaten with two 
tablespoonfuls of grantdated sugar, and a teaspoon- 
ful of lemon extract. Take from the fire, add a table- 
spoonftd of butter, turn into a buttered baking-dish, 
and bake brown. Cover with chopped dates and 
almonds or English walnuts, then with meringue 
flavored with lemon, and return to the oven until 
puffed and brown. Serve cold. 

DANISH PUDDING 

Wash a cupful of tapioca and soak it over night 
in six cupfuls of cold water. In the morning cook 
for an hour in a double boiler, stirring frequently. 
Add a pinch of salt, half a cupful of sugar, and one 
cupful of jelly. As soon as the jelly is melted 
mould, chill, and serve with whipped cream. 
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FARINA PUDDING 

Cook three tablespoonf uls of farina in a double 
boiler with a quart of milk and a teaspoonful of 
salt. At the end of an hour add a cupful of currant 
jelly and, if desired, a little more sugar. Mould, 
chill, and serve with whipped cream. 

FRUIT PUDDING 

Mix one cupful of chopped beef suet, one cupful 
of molasses, one cupful of sour milk, one teaspoon- 
ful of salt and one-half cupful of raisins or currants. 
Sift in three cupfuls of flour, one teaspoonful of soda 
and half a nutmeg grated. Turn into a buttered 
mould and steam for three hours. 

FRUIT AND RICE PUDDING 

Boil a cupful of washed rice until soft in salted 
water to cover, and drain. Spread upon a buttered 
pudding cloth and fill the centre with preserved or 
fresh fruit sweetened to taste. Tie up, steam for 
two hours, and serve hot with any preferred sauce. 

GINGER PUDDING 

Mix one cupful of stale cake crumbs with a cupful 
of freshly grated cocoanut. Add two cupfuls of hot 
sweetened cream and let stand until the crumbs are 
soft. Add four eggs well-beaten and turn into a 
buttered mould lined with thin slices of preserved 
ginger. Steam for two hours and serve with the 
syrup drained from the ginger. 
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LEMON PUDDING 

Grate half a loaf of bread, pour over a cupful of 
boiling milk, and cool. Add the grated peel of two 
lemons, half a cupful of butter beaten to a cream, 
powdered sugar to sweeten, and three eggs well- 
beaten. Fill a buttered baking-dish or small 
buttered cups and bake for twenty mintues in a 
moderate oven. Serve hot with any preferred 
sauce. 

LEMON CUSTARD PUDDING 

Make a pint of Lemon Jelly and add to it the 
beaten yolks of four eggs. When cool, but not set, 
fold in the stiffly beaten whites of the eggs, mould, 
chin, and serve with sugar and cream. 

NEW ENGLAND INDIAN PUDDING 

Sift a cupful of commeal slowly into four cupf uls 
of boiling milk and cook in a double boiler for half 
an hour, stirring frequently. Take from the fire, 
add a scant cupful of molasses, four cupfuls of milk, 
one teaspoonful of salt, two tablespoonfuls of butter, 
and one egg well-beaten. Pour into a deep earthen 
dish, and bake slowly for four hours. Serve hot 
with Hard Sauce flavored with vanilla. 

ORANGE PUDDING 

Peel, seed and quarter six oranges, put into a 
baking-dish and sprinkle with sugar. Thicken a 
quart of milk with two tablespoonfuls of cornstarch 
rubbed smooth with a little of it, add a pinch of salt, 
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a teaspoon! ul of butter, and the yolks of three eggs 
beaten with half a cupful of sugar. Add a little 
grated orange peel, and cook until smooth and thick, 
stirring constantly. Pour the custard over the 
oranges, bake for twenty minutes, then cover with 
meringue made of the beaten whites of the eggs 
and two tablespoonfuls of sugar, sprinkle with sugar 
and bake until puffed and brown. Serve cold with 
cream. 

PEACH PUDDING 

Thicken three cupfuls of boiling milk with two 
tablespoonfuls of cornstarch rubbed smooth with a 
little cold milk. Cook tmtil smooth and thick, stir- 
ring constantly, then take from the fire, add a 
tablespoonful of butter and the yolks of three eggs 
beaten to a cream with a cupful of sugar. Drain 
a can of peaches, put into a baking-dish, pour the 
custard over and bake for ten minutes, then cover 
with meringue and return to the oven until brown. 

PEACH BLOSSOM PUDDING 

' Blanch and shred a cupful of almonds, add to a 
cupful of cream and sweeten heavily. Add half a 
package of gelatine which has been soaked and dis- 
solved in as little water as possible, and a few drops 
of almond extract. Tint pink with color paste and 
when cool but not set, fold in a cupful of cream 
whipped solid. Mould, chill, and serve with 
whipped cream. 
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PEACH AND RICE PUDDING 

Wash half a cupful of rice and soak it for two 
hours in cold water to cover. Drain and cook in a 
double-boiler with two and one-half cupfuls of 
milk, one cupftd of sugar, and a pinch of salt. Cook 
for two hours, then put into a buttered baking-dish 
in layers with stewed or preserved peaches, having 
rice on top. Dot with butter, sprinkle with sugar 
and spice, bake brown, and serve hot or cold with 
any preferred sauce. 

PINEAPPLE PUDDING 

Soak half a package of gelatine in cold water to 
cover, add half a cupful of milk and dissolve by 
gentle heat. Heat two cupfuls of milk in a double 
boiler, add a cupful of sugar, a pinch of salt, and the 
beaten yolks of six eggs. Cook until it thickens, 
stirring constantly, then add three cupfuls of 
grated canned pineapple, bring to the boil, take 
from the fire, and when cool but not set fold in the 
stiffly beaten whites of the eggs. Mould, chill, and 
serve with whipped cream. 

PRUNE PUDDING 

Stone a cupful of stewed prunes and rub through 
a sieve. Beat the whites of five eggs to a stiff 
froth, add five tablespoonfuls of powdered sugar, 
a pinch of cream tartar, and a few grains of salt. 
Add the pnmes gradually, turn into a deep buttered 
baking-dish, and bake in a slow oven for twenty 
minutes. Serve either hot or cold, with Boiled 
Custard* 
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QUINCE PUDDING 

Ped, core, and quarter five quinces and simmer 
until softened in water to cover. Rub through a 
sieve, add a cupful of sugar and the yolks of four 
eggs beaten with a pint of milk. Line a deep baking- 
dish with pastry, turn in the quince, and bake for 
forty-five minutes. Cover with a meringue made 
from the beaten whites of four eggs and six table- 
spoonfuls of sugar. Return to the oven until puffed 
and brown and serve cold. 

RASPBERRY PUDDING 

Pill a buttered baking-dish with alternate layers 
of raspberries and dry bread crumbs, sweetening 
each layer of berries with sugar. The top layer 
should be crumbs. Dot with butter sprinkle with 
sugar and bake for half an hour. Serve with cream. 

RED SAGO PUDDING 

Wash a cupful of sago and soak over night in four 
cupfuls of cold water. Cook in a double boiler in the 
water in which it was soaked until the sago is trans- 
parent. Add a pinch of salt, two cupfuls of rasp- 
berry, cherry, strawberry, or currant-juice, and 
sugar to taste. Cook for half an hour, turn into a 
wet mould, chill, and serve with whipped cream. 
This pudding may be made with jelly instead of 
fruit juice. Grape juice made tart with lemon juice 
may also be used. 
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RICE PUDDING —I 

Wash half a cupful of rice thoroughly, soak in 
cold water for two hours, and drain. Add two 
tablespoonfuls of sugar, a teaspoonful of salt, a little 
grated nutmeg, four cupfuls of milk, and half a 
cupful of raisins. Bake for two hours, stirring 
occasionally, then add a cupful of milk and bake 
for an hour longer. Serve in the baking-dish. 

RICE PUDDING— II 

Boil a cupful of rice in milk to cover, add two 
well-beaten eggs, sugar, and flavoring to taste, with 
a little cream. Bake in buttered cups and serve hot 
with sauce. 

RICE PUDDING— III 

Boil a cupful of rice until tender in milk to cover, 
adding a pinch each of salt and sugar, and flavoring 
to taste. Take from the Are, add the yolks of three 
eggs well-beaten, turn into a buttered baking-dish 
and cover with a meringue made of the stiffly beaten 
whites of the eggs, two tablespoonfuls of sugar, and a 
little grated lemon-peel. Brown in the oven and 
serve cold. 

RICE AND CHERRY PUDDING 

Boil a cupf td of well- washed rice with a pint of 
milk, a tablespoonf td each of sugar and butter, and a 
pinch of salt Put into a buttered baking-dish with 
alternate layers of canned cherries, pour the juice 
over, sprinkle with sugar, and bake in a moderate 
oven. Peaches or other fruits may be used. 
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RICE AND FRUIT PUDDING 

Ccx>k a cupful of washed rice until soft in milk 
to cover, sweetening and flavoring to taste. Take 
from the fire, cool, and mix with a cold boiled custard 
made of a cupful of milk and the beaten yolks of 
four ^gs. Add half a package of gelatine which 
has been soaked and dissolved and fold in half a 
cupful of cream whipped solid. Mould in a border 
motdd and fill the centre with canned apricots, 
peaches, cherries, or any other fruit. 

SAGO PUDDING 

Cook slowy for an hour two-thirds cupful of sago 
in a quart of salted milk. Cool, add the yolks 
of four eggs well-beaten with the whites of two, a 
tablespoonful of melted butter, four tablespoonfuls 
of sugar, and a cupful of milk. Add a teaspoonful 
of vanilla and bake for half an hour in a moderate 
oven. Cool, cover with meringue, and return to 
the oven until puffed and brown. Serve cold. 

SNOW PUDDING 

Heat in a double boiler two cupfuls of water, the 
juice of a lemon and half a cupful of sugar Thicken 
with three small spoonfuls of cornstarch rubbed 
smooth with half a cupful of water. Cook for ten 
minutes, take from the fire and fold in the stiffly 
beaten whites of four eggs. Mould, chill, and serve 
with a boiled custard made of the yolks of the eggs 
cooked until thick with a pint of milk, and sweet- 
ened and flavored to taste. 
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SPICE PUDDING 

Mix half a cupful each of molasses and chopped 
suet with the juice and grated rind of half a lemon, 
a teaspoonful of powdered cinnamon, and a pinch 
of powdered dove. Dissolve half a teaspoonful 
of soda in half a cupful of milk, mix, and sift in 
flour to make a stiff batter. Add half a cupful 
of mixed raisins and currants, turn into a buttered 
mould and steam for five hours. Serve with Wine 
Sauce or Hard Sauce. 

SPONGE PUDDING 

Butter a baking-dish and put into it two sponge 
cakes soaked in sherry. Pour over a cupful of milk 
beaten with two eggs and sweetened to taste. Bake 
in a slow oven, ttirn out and serve. 

STRAWBERilY BATTER PUDDING 

Mash a quart of strawberries slightly with two 
cupfuls of sugar. Make a batter of two beaten 
eggs, two tablespoonfuls of melted butter, a pinch of 
salt, a cupful of milk, and one and one-half cupfuls 
of flour sifted with a teaspoonful of baking-powder. 
Butter custard cups and fill two-thirds full with al- 
ternate layers of berries and batter, having batter 
on top. Steam for half an hour, and serve with 
Hard Sauce flavored with lemon or crushed and 
sweetened strawberries. Other fruits may be used 
in the same way. 
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TAPIOCA PUDDING 

Soak a cupful of tapioca over night in water to 
cover. Drain and cook until transparent in a quart 
of milk with a pinch of salt. Add the yolks of five 
eggs well-beaten, sugar and flavoring to taste, take 
from the fire and fold in the stiffly beaten whites 
of the eggs. Pour into a buttered baking-dish, set 
it into a pan of boiling water and bake until it 
thickens, then remove it from the pan of hot water 
and bake until brown. Serve either hot or cold. 

TAPIOCA CREAM PUDDING 

Soak a cupful of tapioca over night in two cup- 
fuls of cold water. Cook in a double boiler with a 
pinch of salt, six cupfuls of milk, and the grated 
rind of an orange, until the tapioca is soft. Add 
the yolks of three eggs beaten with the juice of the 
orange and one cupful of sugar. Take from the 
fire, turn into a buttered baking-dish, and cover 
with a meringue made of the beaten whites of the 
eggs and three tablespoonfuls of sugar. Add also 
a little grated orange peel. Spread over the pud- 
ding and bake for half an hour in a very slow 
oven. Serve cold. 

PUDDING SAUCES 

BROWN SUGAR SAUCE 

Thicken a pint of boiling water with one table- 
spoonful of butter and one of flour cooked together. 
Add brown sugar, lemon juice, and grated nutmeg 
or other flavor to taste, and serve. 
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FOAMING SAUCE 

Cream half a cupful of butter with half a cupful of 
powdered sugar, add the juice and grated rind of a 
lemon, set the basin into a pan of boiling water, stir 
until it foams, and serve immediately. 

FRUIT SAUCE 

Mash fresh fruit with sugar to taste, let stand 
for three hours, and heat thoroughly before serving. 

HARD SAUCE 

Cream a tablespoonful of butter with two table- 
spoonfuls of sugar, flavor with wine and grated 
nutmeg, and chill on ice. Fruit juice may be used 
instead of wine. 

SHORTCAKES . 

PEACH SHORTCAKE 

Rub half a cupful of butter into one and one-half 
cupf uls of sifted flour. Add a pinch of salt and enough 
ice-water to make a smooth paste. Roll out, shape 
it into flat round cakes, and put together with 
butter between. Bake brown, tear apart while 
hot, and fill with fresh peaches crushed with sugar. 
Cover the peaches with the other cake, spread 
peaches on top and pile high with sweetened whip- 
ped cream. Strawberry, banana, blackberry, cherry, 
fig, blueberry, gooseberry, orange, and raspberry 
shortcakes may be made in the same way. 
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PRUNE SHORTCAKE 

Stew a pound of prunes until soft, in water to 
cover, with half a cupful of sugar. When the prunes 
are soft, remove the stones and simmer for ten 
minutes longer. Make a biscuit crust, adding a 
little more shortening, and bake in two cakes with 
butter between. Split, spread with butter, fill 
with the prunes, cover the top with prunes, and 
serve hot with whipped cream. 

STRAWBERRY SHORTCAKE 

Sift a qtiart of flour with two teaspoonfuls of 
baking-powder and a pinch of salt. Work into it 
two tablespoonfuls of butter, add enough milk to 
make a soft dough, and bake in large pie-tins. 
Cool, split, spread with butter and crushed straw- 
berries heavily sweetened. Pour crushed straw- 
berries over the cake and serve. ' 

FRUIT SOUFFLES 

Drain any kind of preserved fruit and rub through 
a sieve enough to make a cupful. Add more sugar 
if required and fold in the stiffly beaten whites of 
eight eggs. Ttim into a buttered baking-dish, 
bake for half an hour and serve immediately. 
Apples, apricots, bananas, prunes, cherries, chest- 
nuts, cocoanut, figs, gooseberries, preserved gmger» 
peaches, pears, pineapples, quinces, raspberries, and 
strawberries may be used in the same way. 



s^ 
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TARTS 

APPLE TART 

Line a deep pie-tin with pastry, fill half full of 
apple sauce, and cover with quartered apples 
cooked until soft in lemon syrup. Sprinkle with 
claret and powdered sugar, bake, and serve cold* 

APPLE CREAM TART 

Line a deep baking-dish with pastry and put in 
three cupf uls of peeled, cored, and quartered apples, 
the grated rind and juice of a lemon, three-fourths 
cupful of brown sugar, and a sprinkle of cinnamon or 
nutmeg. Bake until the apples are done, cool, 
and cover with whipped cream sweetened to taste 
and flavored with grated lemon ped. 

APRICOT TART 

» 

Butter a pastry ring, line with paste and bake. 
Spread with marmalade, cover with apricots, 
sprinkle with sugar and maraschino, heat for a few 
minutes, and serve cold with the apricot syrup. 
Other fruits may be used in the same way. 

CHERRY TART 

Mix a cupful each of sugar and stoned cherries 
with one egg well-beaten with a teaspoonful of 
flour. Turn into a pie-tin lined with pastry, cover 
with narrow strips of crust, and bake. Other fruits 
may be used in the same way. 
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CHCKDOLATE CREAM TART 

Grate a square of chocolate into a pint of milk 
and bring to the boil, sweetening to taste. Thicken 
with one tablespoonful of flour rubbed smooth 
with a little cold milk, take from the fire, add a table- 
spoonful of butter and the yolks of four eggs welL 
beaten. Line patty-pans with pastry, fill with the 
cream, and bake. Take from the oven, cover with 
meringue, and brown. 

FRUIT TART 

Line a deep pie-tin with pastry and bake, take 
from the oven, fill with fresh or stewed and sweet- 
ened fruit, and cover with a meringue made of the 
whites of three eggs beaten to a stifiE froth and three 
tablespoonfuls of powdered sugar. Bake until 
brown and serve either hot or cold. Peaches* 
pears, plums, rhubarb, or other fruit may be used* 

GERMAN APPLE TART 

Line a shallow baking-pan with pastry and fill 
with peeled, cored, and sliced apples. Sprinkle 
with cinnamon and powdered sugar and bake for 
forty minutes in a moderate oven. 

GOOSEBERRY TART 

Simmer a pint of gooseberries until soft in a thick 
syrup. Line a pie-tin with pastry and put on a 
border of the paste about an inch wide. Press 
down lightly, fill with the gooseberries and cross 
the tart with narrow twisted strips of paste, moist- 
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ening with cold water at each end to make them 
adhere. Bake for twenty minutes in a hot oven and 
serve very cold with whipped cream. 

GRAPE TART—I 

Stem the grapes and cook in syrup tmtil thick and 
soft, rub througfh a sieve and cool. Line patty- 
pans with pastry, fill with the grapes, and bake. 
Cover with meringue or whipped cream if desired. 

GRAPE TART— II 

Line a deep pie-tin with pastry, brush with 
thick syrup, and fill with white grapes. Sprinkle 
with six tablespoonfuls of powdered sugar and a 
wineglassful of white wine. Bake and serve 
either hot or cold. Other grapes may be used in 
the same way. 

NEAPOLITAN TARTS 

Roll rich pastry thin, cut into strips, bake in a 
quick oven and put together with jam or jelly be- 
tween. Cover with frosting and serve cold. 

PEACH TART 

Rdl rich pastry thin and bake three crusts in 
pie-tins. Cool, put tc^ether with crushed and 
sweetened peaches, chill and serve with whipped 
cream. Other fruits may be used in the same way. 

PEACH TART MERINGUE 

Line a border mould with pastry, fill half full 
18 
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with peach jam, bake, cool, cover with meringue, 
and return to the oven tmtil puffed and brown. 
FUl the centre with whipped cream if desired. 
Other jams may be used in the same way. 

PEACH CREAM TART 

Line a deep pie-tin with good pastry and fill it 
two-thirds full with canned peaches that have been 
cooked for two or three minutes in boiling syrup. 
Cover with a rather thick crust and do not pinch 
down the edges. When cool, remove the top crust 
and fill with a cream made as follows: Boil a cup- 
ful of milk, and thicken with a tablespoonful of 
sugar mixed with a teaspoonful of cornstarch wet 
in cold milk. When smooth and thick, take from 
the fire, add the whites of two eggs beaten to a 
stiff froth, and a few drops of vanilla or almond 
extract. Cool, pour over the peaches, cover with 
the crust, sprinkle with powdered sugar, and serve. 

PLUM TART— I 

Line a deep tin with pastry, fill with preserved 
plumis, cover with crust, brush with beaten ^;g, 
bake, sprinkle with powdered sugar, and serve cold. 

PLUM TART— II 

Line a deep baking-dish with pastry and bake. 
Pill half full of boiled rice cooked in milk and 
sweetened to taste and cover with pitted plums 
which have been cooked soft in thin syrup. 
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Sprinkle with powdered sugar, dot with butter, 
bake, and serve hot. 

RASPBERRY CREAM TART 

Line a deep pie-tin with pastry, fill with rasp- 
berries, sprinkle with powdered sugar, and cover 
with crust but do not press down the edges. Bake 
in a moderate oven. Thicken a cupful of milk 
with a teaspoonf td of cornstarch rubbed smooth with 
a little cold milk, add a tablespoonful of sugar, a 
few drops of vanilla, and the stiffly beaten whites 
of two eggs; cook until smooth and thick. Lift the 
top crust from the pie, pour in the custard, cover, 
sprinkle with powdered sugar, and serve cold 

RASPBERRY AND CURRANT TART 

Line a deep pie-tin with pastry and fill with 
alternate layers of raspberries and currants, sprink- 
ling each layer with sugar. Sprinkle with sugar, dot 
with butter, and bake. Cover, with meringue 
and serve cold. 

RHUBARB TARTS 

Blanch and split half an ounce of bitter almonds. 
Cut one and one-half pounds of rhubarb into inch- 
lengths without peeling, add a pound of sugar, the 
almonds, and one lemon cut into bits. Cook to- 
gether until thick, stirring occasionally. Line 
patty-pans with pastry, fill with the mixture, and 
bake in a moderate oven. 
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APPLES A LA NINON 

Cook rice until soft in milk to cover, sweetening 
and flavoring to taste. Arrange upon the rice 
peeled and cored apples which have been cooked in 
syrup, reduce the sjrrup by rapid boiling, flavor to 
taste, add a little chopped candied fruit, pour 
over the rice and apples, and serve either hot or 
cold. 

APPLE BROWNIES 

Peel, core, and quarter five sour apples, put into a 
baking-dish with three tablespoonfuls of butter, 
and sugar and cinnamon to taste. Bake until 
tender and serve hot with cream. 

APPLE FLUFF 

Peel good cooking apples, cook until soft, and 
rub through a sieve. Sweeten to taste, adding a 
little butter and lemon- juice, spice, or wine to season. 
Fold in the stiffly beaten whites of two or three 
eggs and serve very cold. 

APPLE PUFF 

Sift a cupful of flour with a pinch of salt, add two 
cupfuls of milk mixed with three well-beaten eggs? 
and turn into a shallow buttered pan. Cover with 
peeled and sliced apples, dot with butter, sprinkle 
thickly with sugar, and add a little grated lemon 
peel or spice if desired. Bake for forty-five minutes 
and serve hot. Berries or other fruits may be 
used in the same way. 
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APPLE ROLL 

Rub two tablespoonfuls of butter into three 
cupfuls of flour which has been sifted with a heap- 
ing teaspoonful of baking-powder and a pinch of 
salt. Mix to a soft dough with milk or water, 
roll into an oblong, spread with finely cut peeled 
apples, and sprinkle with sugar and spice. Roll 
up and put loosely into a pudding doth which has 
been wrung dry in hot water and dredged with 
flour. Steam for two hours and serve with Hard 
Sauce. 

APPLE SNOW 

Cook peeled apples soft in a thin syrup to cover, 
and rub through a sieve enough to make a pint of 
pulp. Cool, add the unbeaten white of an egg, 
and beat with an ^g-beater until very light. 
Serve cold with boiled custard or whipped cream. 
Other fruits may be used in the same way. 

APPLE TRIFLE 

Cook peeled, cored, and quartered apples until 
soft in thin syrup to cover, seasoning with spice. 
Drain,arrange in a serving-dish, and reduce thesyrup 
half by rapid boiling. Pour over the apples, cool, 
and at serving-time cover with whipped cream 
sweetened and flavored to taste. Other fruits may 
be used in the same way. 

BAKED BANANAS 

Melt three tablespoonfuls of butter with three of 
lemon-juice and six of sugar. Peel six bananas 
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and lay in a shaUow buttered pan, far afKurt. Bake 
for half an hour, basting with the miztore in the 
bowl, and serve hot. 

BAKED PEACHES 

Peel large peaches, stick a few blanched almonds 
into each one, sprinkle with sugar, add a cup of 
water and bake, basting with the syrup. Serve 
very cold with the syrup poured over. 

BAKED PEARS 

Put a quart of peeled, cored, and quartered pears 
into an earthen baking-dish with half a cupful of 
sugar and a cupful of water. Cover tightly and 
bake for several hours in a moderate oven. Take 
up the pears, reduce the syrup by rapid boiling, 
pour over, chill, and serve with cream. 

BAKED QUINCES 

Peel and core four or five quinces and put a bit 
of butter into the core of each. Sprinkle with 
sugar, pour in a cupful of water, cover and bake 
for two hours, basting occasionally. Serve cold 
with sugar and cream. 

BAKED RHUBARB 

Cut unpeeled rhubarb into inch lengths and pack 
closely in a bean-pot with alternate layers of brown 
sugar. Cover, bake for an hour, and serve 
cold. 
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BAKED BERRY ROLL 

Sift two cupf uls of flour with two teaspoonfuls 
of baking-powder. Work into it a tablespoonful of 
batter and mix to soft dough with a cupful of milk. 
Roll into an oblong, cover with berries, sprinkle with 
sugar, roll up, fasten the edges and bake or steam, 
basting with syrup to which a little butter has 
been added. Serve hot with any preferred sauce. 

BANANAS AND CURRANTS 

Crush and sweeten red currants, mix with sliced 
bananas, and serve cold. White currants may also 
be used. 

BANANAS WITH WHIPPED CREAM 

Peel and slice six bananas into a serving-dish, 
*8prinkle with sugar, and with either orange-juice, 
lemon-juice, or wine. Cover with whipped cream 
and serve immediately with cake. 

BANANA FLOAT 

Soak half a package of gelatine in cold water 
and dissolve in three cupfuls of boiling milk. Add 
a heaping cupful of sugar and cook for ten minutes. 
When cool but not stiff, stir in three bananas broken 
up with a fork. Mould, chill, and serve with 
whipped cream. 

BANANA TRIFLE 

Ped and mash through a sieve enough bananas 
to make a cupful of pulp. Add a cupful of cream 
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and two tablespoonfals of powdered sugar. Beat 
with an egg-beater until very light and serve ocdd 
in dessert glasses. 

BLACKBERRY SPONGE 

Soak half a package of gelatine in half a cupful of 
cold water, add two cupfuls of boilii^ water, half a 
cupful of sugar, and one cupful of blackberry juice. 
Stir until dissolved, then strain. When cool but not 
set, fold in the stiffly beaten whites of four ^gs. 
Mould, chUl, and serve with cream. The juice of 
other fruits may be used in the same way. 

BOILED FROSTING 

Boil two cupfuls of sugar for five minutes with 
one-fourth cupful dt water, pour the boiling syrup 
in a thin stream upon the stiffly beaten whites of 
two eggs, and beat until thick. Flavor to taste. 

CHOCOLATE TAPIOCA 

Cook two tablespoonfuls of minute tapioca in 
milk to cover, using a double-boiler. Add the 3rolks 
of three eggs well-beaten, sugar to taste, and half a 
teaspoonful of vanilla. Cook until thick, and add 
half a cake of grated sweet chocolate. When 
quite smooth mould, chill, and serve with whipped 
cream. 

CHOCOLATE CREAM FROSTING 

Beat the white of an egg to a stiff froth, add two 
tablespoonfuls of cream, and enough confectbner's 
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sugar to make it thick enough to spread. Melt half 
a cake of sweet chocolate in a double boiler with a 
teaspoonful of water, and pour over the cream frost- 
ing on the cake. 

FLOATING ISLAND 

Beat the whites of two eggs to a stiff froth and 

gradually beat into it a cupful of jelly or jam. Pill 

a serving dish with whipped cream sweetened and 

flavored to taste, and drop spoonfuls of the frothed 

jelly upon it. This may be served in dessert 

glasses. 

FRENCH PANCAKES 

Beat together four eggs beaten separately, one 
cupful of milk, half a cupful of flour, one tablespoon- 
ful of sugar, a pinch of salt, the grated rind of a 
lemon, and a teaspoonful of butter melted. Fry in 
small pancakes, turning once, spread with jelly- 
jam, or marmalde, roll up, sprinkle with powdered 
sugar which may be seasoned with spice, and serve 
immediately. 

FRUIT ICING 

Mix confectioner's sugar with enough cream 
to make it the consistency of thick paste. Flavor 
as desired adding chopped nuts, bananas, shredded 
pineapptef^or other fruits. 

FRUIT PUFFS 

Beat three eggs separately, then add one cup- 
ful of milk, a pinch of salt, and enough flour sifted 
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with a heaping teaspoonf ul of baking-powder to 
make a thin batter. Fill buttered custard cups, 
alternating with finely cut apples or other fruit 
sprinkled with sugar, and steam for an hour. Jam 
or preserves may be used in the same way. Serve 
hot with any preferred sauce or with cream and 
sugar. ^ 

FRUIT ROLL 

I 

Sift together two cupfuls of flour, two tea- 
spoonfuls of baking powder, a teaspoonf ul of sugar, 
and half a teaspoonful of salt. Rub into it two 
tablespoonfuls of butter and add enough milk to 
make a dough that will roll. Roll into an oblong, 
keeping the dough thin, spread with soften^ 
butter, then with chopped fresh or preserved fruit 
or berries, sweetened to taste. Roll up, pindi 
the ends together, and steam for two hours, or bake 
until the dough is brown and crisp Serve hot with 
any preferred sauce. Apples, apricots, blackberries, 
chestnuts, currants, figs, preserved ginger, plums, 
blueberries, oranges, peaches, pineapples, quinces, 
raspberries, and cherries may all be used in this way. 

FRUIT TAPIOCA 

Soak a cupful of tapioca over night in four cup- 
fuls of cold water. Add a pinch of salt, and three- 
fourths cupful of sugar, and cook slowly in a double 
boiler until transparent, adding more water if 
necessary. Put into a buttered baking-dish in 
layers, alternating with fresh or canned fruit sweet-« 
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ened to taste. Have tapioca on top. Sprinkle with 
sugar, dot with butter, and bake for an hour. 
Serve either hot or cold with cream or any preferred 
sauce. Apples, apricots, blackberries, cherries, cur- 
rants, figs, gooseberries, plums, blueberries, oranges, 
peaches, pears, pineapples, quinces, raspberries, and 
strawberries are all used in the same way. ^he less 
tart fruits require a little lemon-juice sprinkled on 
them. In making apple tapioca sprinkle each layer 
of apples with sugar and spice. A delicious pud- 
ding is made of strawberries and bananas sliced and 
combined with the tapioca. 

GOOSEBERRY TRIFLE 

Cook a quart of gooseberries to a pulp in water to 
cover, sweetening to taste. Put into a serving- 
dish, cool, cover with boiled custard, then with 
whipped cream. Other fruits may be used in 
the same way. 

JELLIED APPLES 

Peel, core, and quarter enough apples to make four 
cupfuls. Cook slowly until soft in syrup to cover, 
flavoring with a little lemon or spice. Add a pack- 
age of gelatine which has been soaked and dis- 
solved, mould, chill, and serve with boiled custard or 
whipped cream. 

JELLIED PEACHES 

Peel and split a dozen peaches and cook until 
soft in thin sjrrup to cover. Add half a package 
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of soaked and dissolved gelatine and a tablespoonful 
of claret or maraschino. Mould, chill, and serve ' 

with whipped cream or custard. Other fruits may 
be used in the same way. 

JUNKET 

Warm a quart of milk, add a tablespoonful of 
rennet, cool, and serve with powdered sugar, grated 
nutmeg, and cream. 

LEMON SPONGE 

Boil the chopped peel of one and juice of six lem- 
ons in two cupfuls of water, strain and mix with two 
cupfuls of hot water in which a package of soaked 
gelatine has been dissolved. Sweeten to taste, 
and beat until it begins to set, then fold in the 
stiffly beaten whites of twelve ^gs. Mould and 
chill. Half this recipe is sufficient for a small 
family. 

MOONSHINE 

Beat the whites of six ^gs to a stiff froth and add 
gradually twelve tablespoonfuls of powdered sugar. 
Beat for twenty minutes, then add three large 
peaches peeled and cut into bits. Fill dessert 
glasses three-fourths full, chill, and fill with whipped 
cream sweetened to taste and flavored with vanilla. 
Other fruits may be used in the same way. 

ORANGE SNOW 

Make a pint of Orange Jelly, adding the juice of a 
lemon and a little grated peel. When cool but not 
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set, fold in the stiffly beaten whites of four eggs. 
Mould, chill and serve with Boiled Custard. Lemon 
snow may be made in the same way. 

PEACH TRIFLE 

Make a boiled custard with the yolks of four 
eggs, one pint of milk, and two tablespoonfuls of 
sugar, cool, and flavor with a few drops each of 
almond and vanilla. Arrange slices of stale sponge 
cake in a serving-dish, moisten with custard, cover 
with crushed and sweetened peaches, pour over 
the custard, and cover with meringue flavored with 
ahnond, or with whipped cream. 

PEACH DELIGHT 

Peel and split ripe peaches and All a baking- 
dish, sprinkling each layer with sugar. Dot with 
butter, add a cupful of water, and sprinkle with 
flour. Make a crust of one and one-half cupfuls 
of flour sifted with a pinch of salt and a teaspoonf ui 
of baking-powder, rubbing into it half a cupful of 
lard, and adding ice-water to mix. Cover the 
peaches, prick the crust, bake, and serve either 
hot or cold with cream. 

PEACH SNOW-BALLS 

Peel ripe peaches, roll in powdered sugar, then 
dip in boiled frosting, let dry for two minutes, and 
sprinkle with shredded cocoanut. 
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PINEAPPLE FLUFF 

Mix canned grated pineapple with chopped nuts 
and quartered marshmallows, and fill dessert 
glasses half full. Cover with whipped cream 
sweetened and flavored to taste, and garnish with 
candied cherries or chopped nuts. 

PINEAPPLE DESSERT 

Select a large pineapple, cut off the top and 
scrape out the pulp with a large spoon. Mix 
with finely cut strawberries, cherries, and bananas. 
Sweeten to taste, fill the pineapple shell, put on the 
cover, and serve. 

PINEAPPLE SPONGE 

Grate a fresh pineapple, add a cupful of sugar, 
and simmer slowly for ten minutes. Add half a 
package of gelatine which has been soaked and 
dissolved in as little water as possible, and when 
cool but not set, fold in the stiffly beaten whites of 
four eggs. Serve with a custard made of a pint of 
milk sweetened to ^aste, flavored with vanilla, and 
thickened with the beaten yolks of four eggs. A  
can of grated pineapple may be used instead of the .' 
fresh fruit. 

PLUM ROLL 

Sift a quart of flour with a teaspoonful of salt, 
and three teaspoonfuls of baking-powder, rub in two 
tablespoonfuls of butter, and add enough milk to 
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make a soft dough. Roll out» spread with one 
cupful of chopped raisins and half a cupful of 
chopped citron. Sprinkle with cinnamon and 
sugar, roll up, and steam for half an hour or more. 
Serve hot with Hard Sauce. 

PRUNE SPONGE 

Beat three eggs separately and mix. Add half a 
cupful of sugar, half a teaspoonful of vanilla, and 
three-fourths cupful of flour sifted with a teaspoon- 
ful of baking-powder. Soak and pit fifteen prunes, 
drain, chop fine, add half a cupful of sugar and the 
juice of half a lemon. Put the prunes in a buttered 
baking-dish, cover with the batter, and bake for 
twenty or twenty-five minutes. 

QUINCE FLUFF 

Cut up four or five quinces and boil until soft in 
water to cover, then peel, and rub through a sieve. 
Sweeten to taste, add the unbeaten whites of four 
eggs, and beat to a froth with an egg-beater. Serve 

immediately in dessert dishes. 

# 

QUINCE TRIFLE 

Stew four quinces until soft, rub through a 
colander, and sweeten to taste. Turn into a glass 
dish and cover with a boiled custard made of one 
pint of milk, the yolks of three eggs, and two table, 
spoonfuls of sugar. Cover with a meringue and 
serve. 
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RICE BALLS WITH CUSTARD 

Wash a cupful of rice and soak for an hour in cold 
water to cover. Drain and cook until soft in two 
and one-half cupfuls of milk, adding a teaspoonful of 
salt when the rice is nearly soft. Add sugar to taste 
and any preferred flavoring. Wet custard cups 
in cold water, fill with rice and chill. At serving 
time turn out on a platter, put a bit of red jelly on 
each ball of rice and surrotind with boiled custard. 

RASPBERRY SPONGE 

Bring to a boil two and one-half cupfuls of rasp- 
berry juice, sweetening to taste. Add half a pack- 
age of soaked gelatine, and stir until dissolved. 
When cool but not set, fold in the stiffly beaten 
whites of three eggSf and beat until stiff. Mould, 
chill, and serve with whipped cream. Straw- 
berry or currant juice may be used in the same way. 

STRAWBERRY MERINGUE 

Beat the whites of seven eggs to a stiff froth and 
add gradually a pinch of salt and seven tablespoon- 
f uls of powdered sugar. Put into a buttered baking- 
dish in layers, spreading each layer thinly with 
melted strawberry jam. Bake in a moderate oven 
for twenty-five minutes and serve very cold with 
whipped cream. Other jams may be used in the 
same way. 

STRAWBERRY SPONGE 

Rub a quart of strawberries through a sieve, 
sweeten heavily, and add the juice of a lemon. Add 
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half a package of gelatine which has been soaked and 
dissolved, and when cool but not set, fold in the 
stiffy beaten whites of four eggs. Mould, chill, and 
serve with sugar and cream or with whipped cream. 
Other fruits may be used in the same way. 

STRAWBERRY TRIFLE 

Pill dessert glasses half ftdl of sponge cake and 
strawberry preserves. Cover with a meringue 
flavored with strawberry juice or with boiled custard 
or with whipped cream, and serve with a few pre- 
served strawberries on top. Other fruits may be 
served in the same way. 

SNOW-BALLS 

Wet small square cloths in cold water and spread 
thinly with boiled rice. Put an apricot in the 
centre of each, having removed the stone. Draw 
the cloths together, tie securely, and steam for ten 
or fifteen minutes. Remove the cloths and serve 
with a sauce made from fruit syrup. Almost any 
other fruit may be used instead of apricots. 

SWEET PANCAKES 

Mix two tablespoonfuls of flour with a few drops 
of orange-flower water and a few grains of salt, 
Add the yolks of four eggs, well-beaten, and the 
whites of two. Fry by tablespoonfuls in butter, 
turning once, and sprinkling with sugar. Or, 
spread with jelly, roll up, and sprinkle with pow- 
dered sugar. 

19 
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STEWED PEARS WITH RICB 

Peel, split, and core four large pears and ccx>k untfl 
tender with two cupfuls of claret and one capful 
of sugar. Boil half a cupful of rice until soft in 
milk to cover, sweetening and flavoring to taste. 
Spread the rice in a serving-dish, arrange the 
pears upon it, reduce the syrup by rapid boiling, 
pour over, and serve ice cold. Other fruits may be 
used in the same way. 

VANITIES 

Beat two eggs very light, add a pinch of salt, and 
flour to roll. Roll as thin as possible, cut into fancy 
shapes and fry brown in deep fat. Sprinkle with 
powdered sugar and serve. 

VIRGINIA PUFFS 

Cream half a cupful of butter with a capful of 
sugar, add the beaten yolks of four eggs, a teaspoon- 
ful of vanilla, and sift in a cupful of cornstarch 
and two teaspoonfuls of baking-powder, alternating 
with the stiffly beaten whites of the eggs. Bake in 
buttered gem-pans, hissing hot, in a quick oven. 
Serve with any preferred sauce. 



THREE HUNDRED AND SIXTY- 
FIVE EVERYDAY DINNERS 

Recipes not given in this volume will be found in 
the other volumes of the series. 



JANUARY 

January i. 

J Cream of Com Soup, 

( Roast Turkey, Cranberry Sauce, 

Mashed Potatoes, Celery, Roasted Squash, 

Orange Salad 
Mince Pie. 

January 2. 

Chicken Soup, 

Baked Oysters, 

Potatoes k la Princess, Lima Beans k la Poulette, 

Celery Salad 
Neapolitan Pudding. 

January j. 

Cream Clam Bouillon 

Broiled Sirloin Steak, 

Potato Croquettes, Carrots with fine Herbs, 

String Bean Salad, 

Banana Cream 

291 
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January 4. 

English Tomato Soup, 
Devilled Lobster, Potatoes au Gratin, , Celery, 

Beet Salad, 
Peach Kisses. 

January 5. 

Cream of Barley Soup, 

Lamb, 

Baked Potatoes, Boiled String Beans, 

Cabbage Salad 
Raspberry Tea-cake. 

January 6. 

Clam Soup, 

Mock Duck, 

Baked Potatoes, Lima Beans with Onions, 

Carrot Salad 
PuflF Pudding. 

January y. 

Prune Soup, 
Mock Fried Oysters, 
Creamed Potatoes^ Pickled Beets, 

Cabbage Salad 
Fruit Tart, 
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January 8. 

Quick Pea Soup, 

Broiled Oysters on Toast, 

Potatoes O'Brien, Brussels Sprouts k la Pannesan, 

Celery Salad 
Rice Pudding 

January p. 

Tomato Soup, 

Braised Veal Cutlets, 

Baked Potato Cream, String Beans k la Jersey, 

Chicory Salad, 
Almond Cream. 

January 10, 

Spanish Chicken Soup, 

Boiled Codfish with Oyster Sauce, 

Potato Flakes, Smothered Cabbage 

Cress Salad 
CofiFee Custard. 

January zz. 

Italian Onion Soup with Cheese, 

Steak Bordelaise, 

French Fried Potatoes, Stewed Carrots, 

Endive Salad, 
Cake, Sliced Oranges, 
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Janmary 12, 

Cream of Celery Soap, 

Creole Oyster Loaf, 

Devilled Fried Potatoes, Stewed Celery, 

Cabbage Salad, 
Apple Dumplings. 

January zj. 

Kentucky Chicken Gumbo, 

Broiled Lamb Chops, 

Lyoonaise Potatoes, Baked Canned Com 

Lettuce Salad, 
Peach Blanc Mange. 

January 14, 

Veal Soup, 

Baked Bass, 

Roasted Potatoes, Boiled Hominy, 

Macedoine Salad, 
Apple Charlotte. 

January 1$. 

Crab and Tomato Bisque, 

Sausage Roll, 

Stuffed Baked Potatoes, Buttered Macaroni, 

Anchovy and Egg Salad, 

Compote of Figs. 
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January 16, 

Canapes — I, 
Sweetbreads with Spaghetti, 
Jtilienne Potatoes, Fried Mushrooms, 

Pepper Salad, 
Maple Bavarian Cream. 

January 17. 

Barley Soup, 

Curried Oysters, 

Potatoes and Parsley, Baked Noodles, 

Waldorf Salad, 
Cup Custards. 

January 18, 

Chicken Bouillon, 

Calf's Tongue, 

Devilled Fried Potatoes, Baked Onions, 

Apple Salad, 
Apricot Fritters. 

January ig. 

Cream of Celery and Onion, 

Brown Lobster Curry, 

Boiled Potatoes, Broiled Green Peppers, 

Orange Salad, 
Qai€ Parf ait. 
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January 20. 

Clam Soup, 
Lamb Chops in Casserole, 
Stuffed Baked Potatoes, Buttered Rice, 

Cheese Salad, 
Cbocx>late Cream Jelly. 

January 21. 

Raisin Soup, 

Frankfurters, 

Potato Salad, Sour Erout, 

Egg Salad, 
Baked Apples, 

January 22. 

Quick Salmon Soup, 
Veal Chops k la Provengale, 
Hashed Browned Potatoes, 

Spaghetti 4 rAmericaine, 
Salsify Salad, 
Pumpkin Pie. 

January 23, 

Cream of Cheese and Celery, 

Lramb Chops in Casserole, 

Escalloped Tomatoes, Onion Salad, 

California Pudding. 
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January 24, 

Qam and Oyster Soup, 

Fricassee of Chicken, 

Mashed Potatoes, Baked Bananas, 

Apple Salad, 
Blanc Mange — I. 

January 25. 

Black Bean Soup, 

Devilled Oysters, 

Creamed Potatoes, Boiled String Beans, 

Tomato Jelly Salad, 
Custard Charlotte. 

January 26, 

Creole Chicken Gumbo, 
Liver Rolls, 
Bscalloped Potatoes and Cheese, 

Lima Beans Saut^, 
Lettuce Salad, 
Chestnut Cream. 

January 2f. 

Cream of Clam and Tomato, 

Broiled Mutton Cutlets with Carrots, 

German Fried Potatoes, Pickled Beets, 

Apple Salad, 
Rice Custard. 
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Janitary 28, 

Vermioelli Soap, 
Sausage Roll, 

Roasted Potatoes, 

Pickled Red Cabbage with Oysters, 
Endive Salad, 
Hot Doughnuts, CoflFee. 

January 2g. 

Cream of Chicken, 

Lobster in Casserole, 

Potatoes k la Mattre d'H6tel, Escalloped Celery. 

Orange Salad — ^I, 
Cranberry Pie. 

January 30. 

Canape — II, 

Veal Birds, 

Potato Souffle, Baked Canned Com, 

Onion Salad — I, 
Cottage Pudding. 

January 31, 

Baked Mutton Soup, 
Crab Fricassee, 
Stuffed Baked Potatoes, 

Macaroni with Brown Butter, 
Lettuce Salad — II, 
Blanc Mange — II. 
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FEBRUARY 

February J. 

Cream of Clams, 

Chicken Pie, 

Potatoes and Cheese, Stuffed Onions, 

Pea Salad— II, 
Compote of Apricots. 

February 2. 

Brown Onion Soup, 

Baked Bass, 

Potato Balls, Escalloped Rice, 

String Bean Salad, 
Orange Cream. 

February 3. 

Cream of Com and Tomato, 

Baked Veal Cutlet, 

Duchesse Potatoes, Creamed Squash, 

Anchovy and Egg Salad, 

Baked Apple Dtmiplings. 

February 4. 

Chicken Broth, 

Lamb Pie, 

Browned Potatoes, Stewed Potatoes and Celery, 

Beet Salad. 
Vienna Fritters 
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February s» 

Cream of Crabs, 

Roasted Beef's Heart, 

Potatoes au Gratin, Browned Turnips, 

Celery Salad, 
CofFee loe Cream. 

Februarys. 

Italian Turnip Soup, 

Stewed Breast of Lamb, 

Mashed Potatoes, String Beans Saut^ 

Cabbage Salad, 
Apricot Pudding. 

February T. 

Codfish Soup, 

Beef Kidney Saut^, 

Devilled Fried Potatoes, Fricassee of Celery, 

Salsify Salad, 
German Apple Tart, Coffee 

Februarys. 

Cream of Chicken, 

Escalloped Oysters, 

Potatoes O'Brien, Lima Bean Souffid, 

Apple Salad, 
Almond Blanc Mange. 
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February p. 

Fish Bouillon, 

Curried Lamb, 

Stewed Potatoes, Boiled Rice, 

Pea Salad, 
Orange Charlotte. 

F^fruary 10, 

Julienne Soup — ^I, 

Roast Chicken, 

Potatoes it la Hollandaise, Baked Macaroni, 

Pepper Salad — ^I, 
Chocolate Bavarian Cream. 

February 11. 

Hungarian Chicken Soup, 

Baked Veal Cutlet, 

Baked Potatoes, Creamed Celery in Cheese-shell, 

Apple Salad, 
Caramel Pudding. 

February 12. 

Creole Soup, 
Roasted Sausages with Apples, Potatoes ati Gratan, 

Onion Salad — ^I, 
Ginger Pudding. 



loped Oysteis and Mac 
Potatoes^ Cdeiy in Brown Saucy, 

Cherry Salad, 
Coffee Blanc Mange. 

F Armory 14. 



Gennan ChirVen Soap, 

Cxab Croquettes, 

Fotatoei k la HoUandaise, Escalloped Com, 

Bndive ^l^H^ 
Waldorf Chariotte. 



Pebntary 75. 

Canapes — ^III, 

German Veal Birds, 

Creamed Potatoes, Hot Slaw. 

Apple Salad, 
Fruit and Rice Padding. 



February 16, 

Egg and Chicken Soup, 

Fried Oysters, 

Julienne Potatoes, Macaroni k la Geneva. 

Pea Salad, 
Fig Blanc Mange. 
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February 17. 

Cream of Onion, 

Baked Bass with Shrimp Sauce, 

Bakfd Potatoes, String Beans with Paisley, 

Alligator Pear Salad, 
Eclairs, Coffee. 

February 18. 

Crab Soup, 

Curried Chicken, 

French Fried Potatoes, Boiled Rice, 

Pimento Salad, 
Pear Charlotte. 

February IQ* 

Dutch Soup, 

Salmi of Beef, 

Hashed Browned Potatoes, Glased Turnips, 

Cabbage Salad, 
Bread and Apple Pudding. 

February 20. , 

Wrexham Soup, 
Crabs Baked in Shells, 
Baked Potatoes, , Celery, 

Lettuce Salad, 
Princess Pudding. 
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February 21. 

Giblet Soup, 
Indian Mutton Curry, 
Mashed Potatoes, Savory Rice, 

Beet Salad, 
Chocolate Blanc Mange. 

February 22. 

Julienne Soup, 

Boiled Sea Bass with Egg Sauce, 

Boiled Potatoes, String Beans with Cream, 

Apple Salad, 
Lemon Cream Pie. 

February 23. 

Cream of Oysters, 

Neapolitan Sausages, 

StufiFed Baked Potatoes, Celery, 

Orange Salad, 
Bird's Nest Pudding. 

February 24, 

Barley Soup, 

Connecticut Clam Pie, 

Potatoes au Gratin, Macaroni k la GalG, 

Beet Salad, 
Snow Pudding. 



365 l&vcvBfin JOinncve 305 

February 25, 

Oyster Cocktail, 

Chicken h. la Jean, 

Potato Croquettes, Creamed Canned Com, 

Bean Salad, 
Cake, Maple Ice Cream. 

February 26. 

Clear Mutton Broth, 

Oysters in Brown Sauce, 

Devilled Fried Potatoes, Kidney Beans li la Creole 

Grape Salad — II, 
Tapioca Cream Pudding. 

February 27. 

Fish and Tomato Bouillon, 

Veal Cutlet in Casserole, 

Baked Potatoes, Boiled Spinach 

Pea Salad, 
Chocolate Cream Tart. 

February 28. 

Farina Soup, 

Sausage, 

Mashed Potatoes, Fried Tomatoes and Peppers, 

Egg Salad, 
Apricot Blanc Mange. 

February 2Q. 
Go out for dinner. 

30 
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MARCH 

March I. 

Quick Spinach Soap, 
Lobster k la Newbuig, 
Potato Balls k la Mattre d' Hdtel, 

Broiled Musfanxicns, 
Orange Salad, 
Jam Tarts, Coffee. 

March 2. 

Spanish Salmon Soup, 

Stewed Breast of Veal, 

French Fried Potatoes, Spring Carrots, 

Onion Salad, 
Chocolate Pudding. 

March 5. 

German Mutton Broth, 

Broiled Codfish Steaks, 

Creamed Potatoes, Cora Dainty, 

Waldorf Salad, 
Banana Fritters. 

March 4, 

Clam Cocktail, 
Beefsteak and Onions, 
Mashed Potatoes, String Beans k la Cambridge, 

Lettuce Salad, 
Currant Jelly Pudding. 
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March 5. 

Bisque of Clams, 

Brown Fricassee of Chicken, 

Duchess Potatoes, Brussels Sprouts k la Parmesan, 

Orange Salad, 
Apple Cobbler. 

March 6, 

Soup of Mixed Vegetables, 

Lamb's Kidneys Broiled, 

Devilled Fried Potatoes, Creamed Cauliflower, 

Grapefruit Salad, 
Cracker Pudding. 

March 7. 

Shrimp Soup, 

Mutton and Tomatoes in Casserole, 

Escalloped Potatoes and Cheese, Celery, 

Spinach Salad, 
Chocolate Blanc Mange. 

March 8, 

Cream of Rice, 

Steak Bordelaise, 

Mashed Potatoes, Roasted OnioOy 

Endive Salad, 
Snow Pudding. 
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March g. 

Liamb Soup, 
Crabs h, la St. Laurence, 
Potatoes au Gratin, Stewed Corn, 

String Bean Salad, 
Fig Bavarian Cream. 

March lo, 

Austrian Veal Soup, 

Escalloped Codfish and Macaroni, 

Potato Flakes, ICidney Beans Stewed, 

Radish Salad, 
Chocolate Cream Pudding. 

March ii. 

Crab Gumbo, 
Fricassee of Chicken with Biscuit, 
Mashed Potatoes, Buttered Noodles, 

Pea Salad, 
Cider Jelly. 

March 12. 

Chicken and Tomato Soup, 
Oysters in Casserole, 
Roasted Potatoes, Frijoles Mexicana, 

Pimento Salad, 
Lemon Cream Pie. 
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March 13, 

Mutton and Carrot Soup, 

Boiled Finnan Haddie, 

Stewed Potatoes with Cheese, StufiFed Onions, 

Cucumber Salad — I, 
Lemon Pudding. 

March 14, 

Noodle and Tomato Soup, 

Beefsteak with Fried Bananas, 

Potatoes k la Maltre d' H6tel, 

Celery Salad, 

Cream Blanc Mange. 

March 75. 

Chicken Gumbo, 

Breaded Codfish Steaks, 

Creamed Potatoes, Celery, 

Apple Salad, 
Marguerites, Coffee. 

March 16. 

Canap^ — IV, 
Hamburg Steak, 
Mashed and Browned Potatoes in Cream Sauce, 

Stewed Lima Beans, 
Shrimp and Cress Salad, 
Orange Charlotte. 
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March iT* 

Oyster Bouillon, 

Blanquette of Mutton, 

Potatoes k la Empress, Mexican Rice, 

Tomato Salad, 
Lemon Custard Pudding. 

March i8. 

Mutton Sago Soup, 

Curried Pork Chops, 

Boiled Potatoes. Boiled Celery, 

Apple Salad, 
Vanilla Blanc Mange. 

March iq. 

Bisque of Clams, 

Chicken Stew, 
Baked Potatoes, Buttered String Beans, 

Banana Salad, 
Cottage Pudding. 

March 20, 

Chiffonade Soup, 

Ragout of Mutton, 

Browned Potatoes, Baked Turnips, 

Pepper Salad — I, 
Apple Cobbler. 
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March 21, 

Cream Celery Soup, 

Oysters with Dumplings, 

Mashed Potatoes, Macaroni k la Genoa, 

Stuffed-Tomato Salad, 
Fruit Jelly. 

March 22. 

Fish and Tomato Bouillon, 

Fried Hamburg Steak, 

Potatoes au Gratin, Stewed Tomatoes, 

Chiffonade Salad, 
Prune Cream Pie. 

March 23, 

Raisin and Sago Soup, 

Lamb's Kidneys k la Tartar, 

Curried Potatoes, Spring Carrots, 

Egg Salad— II, 
Chocolate Bread Pudding. 

March 24. 

French Cream of Lettuce Soup, 

Crabs h, la Creole, 

French Fried Potatoes, Cauliflower Fritteis, 

Chestnut Salad, 
Banana Blanc Mange. 
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March 25, 

Oyster Cocktail, 

Pork Chops h. la Maryland, 

Baked Potatoes, String Beans k la Bretonne, 

Grapefruit Salad, 
Peach Charlotte. 

Ma/rch 26. 

Canapes — ^V, 

Veal Stew with Dumplings, 

Bcnled Potatoes, Escalloped Com and Tomatoes, 

String Bean Salad, 
Orange Marmalade Pudding. 

March 27, 

Creole Oyster Gumbo, 

Broiled Chicken, 

Creamed Potatoes, Asparagus Fricassee, 

Apple Salad, 
Apricot Bavarian Cream. 

March 28, 

Italian Veal Soup, 

Fried Codfish Steaks, 

Potatoes k la HoUandaise, Boiled Lima Beans, 

Cuctimber Salad, 
Date Pudding. 
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March 2q, 

Chicken Soup, 
Devilled Lamb's Kidneys, 
German Fried Potatoes, 

Cauliflower in Cheese Shells, 
Brussels Sprouts Salad, 
Apple Tart. 

March 30, 

Clam Cocktail, 

Broiled Pork Tenderloin, 

Potatoes au Gratin, Creamed Celery, 

Cabbage Salad — I, 
Prune Souffle. 

March 31, 

Jenny Lind's Veal Soup, 
Oysters with Green Peppers, 
Julienne Potatoes, 

Kidney Beans with Brown Sauce, 
Tomato Salad, 
Charlotte. Russe. ' 

APRIL 

April I. 

Quick Mutton Soup, 

Fried Chicken, 

Mashed Potatoes, Buttered Noodles, 

Cauliflower Salad, 
Peach Cream. 
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April 2, 

French Fish Soup, 

Braised Flank Steak, 

Baked Potatoes, Boiled Asparagus, 

Tomato Salad, 
Rhubarb Pie. 

Aprils. 

Potage Frangaise, 

Mutton Kidneys in Casserole, 

Potato Souffle, Stewed String Beans» 

Celery Salad, 
Compote of Apples. 

April 4, 

Onion Soup k la Plessy, 

Creamed Finnan Haddie with Green Peppers, 

Boiled Potatoes, Cauliflower Saut6, 

Cucumber Jelly Salad, 
Custard Pudding. 

AprUs* 

Oyster Cocktail, 

Stuffed Flank Steak, 

Baked Potatoes, Cabbage with Sour Cream, 

Radish Salad, 
Fruit Pudding. 
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April 6. 

Quick Tomato Soup, 

Kidney Bacon Rolte, 

Potato Flakes, Lima Beans k TAllemande, 

Sardine Salad. 
Almond Cream. 

April T. 

Cream of Com Soup, 

Fried Pork Tenderloins, 

Mashed Potatoes, Broiled Green Peppers, 

Chiffonade Salad, 
Apple Cream. 

Aprils. 

Quick Veal Soup, 

Fried Frogs' Lf^;s with Tarter Sauce, 

Potatoes k la Hollandaise, Boiled Asparagus, 

Cucumber Salad. 
Orange Pudding. 

April Q, 

Canapes — ^VI, 

Spanish Steak, 

StuflFed Baked Pbtatoes, Buttered Rsoe, 

Lettuce Salad, 
Prune Pudding. 



Si6 



AprU lo. 

Creain CTiidrea BonilJoOt 
Stewed Veal with TurmpB, 



P^aumt Salad, 
Chooc^te Cnstaid. 



Quick CfabSoiqiy 

Breaded Pork Tenderioins. 

Stewed Potatoes with Cheese, Com Fxittefs, 

Asparagus Salad, 
Jellied Rhubarb. 



April 12. 

Noodle and Tomato Socq>» 

Roast Beef, 

Browned Potatoes, Boiled QnioQs, 

Endive Salad, 
Fig Pudding. 

ApfUis. 

Clam Cocktail, 
Lamb Stew, 
Potatoes and Cheese, 

String Beans k la Maltie dnSfttd, 
Cheese Salad, 
Danish Pudding. 
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Aprti 14, 

Saratoga Soup, 

Calf's Liver in Casserole, 

Baked Potatoes, Escalloped Cauliflower, 

Shrimp and Cress Salad, 

Plum Tart 



April IS. 

Shrimp Soup, 

Roast Shotdder of Veal, 

Potatoes k la Provengale, Creamed Asparagus, 

Cucumber Salad — I, 
Pineapple Blanc Mange. 



AprUid. 

Soup k la Duchesse, 

Broiled Frogs' Legs, 

Fried Potatoes, Macaroni au Gratin, 

Cucumber Salad — II, 
Coffee Charlotte. 



April IT. 

Canapes— VII, 

Pot Roast, 

Boiled Potatoes, Creamed Onions, 

Pepper Salad, 
Maple Custard. 
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April iS. 

Spring Soup, 

Devilled Kidneys, 

Pried Potatoes, Escalloped Asparagus, 

Stttffed-Tomato Salad, 
Fig Pudding. 

April 19, 

Veal Soup, 

Stewed Tongue with Raisins, 

Mashed Potatoes, Curried Lentils, 

Sardine Salad — I, 
Rhubarb Cobbler. 

April 20. 

Cream of Celery Soup, 

Lamb Stew with Dumplings, 

Baked Potatoes, Noodles au Gratin, 

Beet Salad, 
Peach Pudding. 

April 21, 

Clam Cocktail, 

Roast Ham with Sherry, 

Mashed Potatoes, Baked Asparagus, 

Tomato Salad, 
Ginger Cream. 
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April 22, 

Veal Broth, 
Chicken Potpie, 
Baked Potatoes with Cheese, 

String Beans k la Cambridge, 
Asparagus Salad, 
Rhubarb Pie. 



April 23. 

Cream of Com Soup, 

Mock Birds in Casserole, 

Curried Potatoes, Cauliflower Fritters, 

Lettuce Salad, 
Date Custard Pudding. 

April 24. 

Veal and Celery Soup, 

Frogs' Legs it la Poulette, 

Mashtd Potatoes, Stuffed Peppers it la Crtele, 

Asparagus Salad, 
Coffee Charlotte. 



April 2$. 

Cream of Aspasagus Soup, 

Roast Chicken, 

Duchesse Potatoes, Cauliflower Creamed, 

String Bean Salad, 
Banana Ice Cream. 
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AprU26. 

V^;etable Soup, 
Spaziish Stew, 
Boiled Potatoes, Spring Onions, 

Catdiflower Salad, 
Cream Tart. 



April 27. 

Canapfe— Vin, 
Fried Lambs' Tongues, 
Escalloped Potatoes and Cheese, Boiled Asparagus, 

Tomato Salad, 
Almond Charlotte Russe. 



Apra28. 

Bean Soup, 

Stu£Fed Breast of Veal, 

Baked Potatoes, String Beans with Sour Sauce, 

Mushroom Salad, 
Pines^ple Bavarian Cream. 



April 2Q. 

Velvet Veal Soup, 

Broiled Halibut, 

Potatoes 2i la Maitre d*H6tel, Stewed Cauliflower, 

Cucumber Salad, 
Coffee Jelly. 
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April 30* 

Clam Cocktail, 

Boiled Leg of Lamb, 

Mashed Potatoes k V Espagnole, Baked Asparagus, 

Tomato Salad, 
Lemon Cream Pie — L 

MAY 

May I, 

Norwegian Soup, 

Fried Chicken, 

Potatoes au Gratin, Com Fritters, 

Anchovy and Pepper Salad, 

Pineapple Pudding. 

May 2. 

' White Velvet Soup, 
Lamb Potpie, 
Baked Potatoes, Cauliflower au Gratin, 

Lettuce Salad — I, 
Banana Cream. 

May 3. 

Salpicon of Fruit,^' 

Baked Blue Fish, 

Potatoes k la HoUandaise, Escalloped Asparagus, 

StuflFed-Tomato Salad, 

Cornstarch Pudding. 
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May 4, 

Canape — ^IX, 
German Veal Stew, 
Boiled Potatoes, Broiled Egg Plant, 

Asparagus Vinaigrette, 
Cake, Strawberries. 

May s* 

Pea Soup, 

Roasted Pork Tenderloin, 

Baked Potatoes, Boiled Asparagus, 

Clam and Grapefruit Salad, 

Sponge Pudding. 

May 6, 

Cream of Tomato Soup, 
Halibut k la Maltre d'H6tel, 
New Potatoes Browned in Butter, 

Broiled Green Peppers, 
Cuciunber Salad, 
Fruit Cream. 

May ^. 

Strawberry Soup, 

Brown Beef Stew, 

Potatoes and Cheese, Baked Asparagus, 

Sardine Salad, 
Rhubarb Jelly. 
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May 8, 

Purde of Asparagus, 

Lamb Croquettes, 

Julienne Potatoes, Fried Egg Plant, 

Pea Salad, 
Rice Pudding — II. 

May Q, 

Soup— III, 

Roast Loin of Veal, 

Potatoes and Parsley, Creamed Cauliflower, 

Cheese Salad, 
Strawberry Bavarian Cream. 

May 10, 

Clam Cocktail, 

Fried Chicken with Green Peppers, 

Mashed Potatoes, Asparagus Baked with Cheese, 

Pineapple Salad, 
Frozen Souffle. 

May II, 

Cream of Rice and Tomato Soup, 
Breaded Liver, 
Hashed Browned Potatoes, 

String Beans with Parsley, 
Egg Salad— II, 
Cream Tart. 
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May 12. 

Quick Shrimp Soap, 
Roast Veal k ritalienne, 
Pbtato Croquettes, Bailed Beets, 

Cauliflower Salad, 
Strawberry Pie. 

May 13. 

Canapes — ^X, 
Blanquette of Lamb, 
Mashed Potatoes, Cauliflower k la Beurre Noir, 

Pepper Salad, 
Charlotte Russe. 

May 14. 

V^etable Soup, 
Baked Codfish, 
Baked Mashed Potatoes, Boiled Brussels Sprouts, 

Cucumber Salad, 
Almond Cream. 

May 15. 

Soup— VI, 

Beef k la Newport, 

French Fried Potatoes, Broiled Egg Plant, 

Tomato Salad, 
Floating Island. 
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May 16. 

Soup— V, 

Halibut Steak a la Jardini^e, 

Baked Potatoes, Cauliflower Fritters, 

Cucumber Jelly Salad, 
Cream Pie. 

May ij. 

Cream of Spinach, 

Planked Whitefish, 

Com Souffle Cucumber Salad— I, 

Rice Pudding — I. 

May 18. 

Soup — ^I, 

Smothered Chicken, 

Mashed Potatoes, Baked Egg Plant, 

Tomato Salad— I, 
Strawberry Batter Pudding. 

May ig, 

Salpicon of Fruit, 

Baked Crabs, 

Baked Potato Cream, Stewed Asparagus, 

Spinach Salad — II, 
Charlotte Russe. 
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May 20, 

Canapes — ^XI, 
Beef Stew with Tomatoes, 
Mashed Potatoes, Escalloped Cauliflower, 

Endive Salad, 
Sago Pudding. 

May 21. 

Pur^ of Asparagus, 
Mutton Chops with Spaghetti, 
Mashed Potatoes, String Beans with Parsl^, 

Pepper Salad— IV, 
Strawberry Shortcake. 

May 22. 

Strawberry Soup, 

Baked Beans, 

Mashed Potatoes, Baked Tomatoes, 

Shrimp and Asparagus Salad, 

New England Indian Pudding. 

May 23. 

Soup — II, 

Broiled Salmon Steaks, 

Potatoes k la M^tre d'H6tel, String Beans, 

Cucumber Salad — IV, 
Fresh Fruit. 
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May 24. 

English Spinach Soup, 

Braised Knuckle of Veal, 

Baked Potatoes, Creamed Lima Beans, 

Stuffed-Tomato Salad, 

Tapioca Pudding. 

May 2$. 

Canapes — XVII, 

Creole Hot Pot, 

Boiled Potatoes, Fried Egg Plant, 

Grapefruit Salad, 
Chocolate Cream. 

May 26, 

Salpicon of Fruit, 

Curried Salmon, 

Potatoes k la HoUandaise, 

Cold Slaw, 

Custard Jelly. 

May 27. 

Emergency Chicken Soup, 

Veal in Casserole, 

Baked Potatoes, Escalloped Asparagus, 

Sardine Salad — I, 
Italian Cream, 
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May 28. 

Soup— III, 
Boiled L^ of Lamb, Caper Sauce, 

Mashed Potatoes, Com Souffld, 

Shrimp and Tomato Salad, 
Lemon Ice Cream. 

May 2Q. 

Asparagus Soup, 

Escalloped Fish, 

Kidney Beans k la Cr6ole, 

Cress Salad, 

Strawberry Jelly. 

May 30. 

Salpicon of Fruit, 
Stewed Beef Kidney, 
Curried Potaotes, Macaroni au Gratin, 

Tomato Salad, 
Tapioca Cream. 

May 31, 

Canape — ^XII, 
Chicken Stewed with Asparagus, 
Mashed Potatoes, Buttered Spinach, 

Cauliflower Salad, 
Chocolate Ice Cream. 
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JUNE 

June I, 

Swedish Strawberry Soup, 

Stuffed Cabbage Leaves, 

Escalloped Potatoes, Mexican Rice, 

Cheese Salad, 
Jellied Pineapple. 

June 2. 

Salpicon of Fruit, 
Shrimps Baked in Green Peppers, 
Potatoes k la Maitre d'H6tel, 

Baked Tomatoes k la Creole, 
Pea Salad, 
Cocoanut Pie. 

June 3. 

Cream of Chicken and Asparagus, 

Koenigsberger Klops, 

Boiled Potatoes, Noodles au Gratin, 

Tomato Salad, 
Strawberry Shortcake — I. 

June 4. 

Purfe of Cauliflower, 

Dutch Beef Loaf , 

Baked Potatoes, Fried Spanish Onions, 

Pineapple Salad — II, 
Ginger Sherbert. 
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June 5. 

Princess Chicken Soup, 
Shrimp Wiggle, 
Potatoes k la Hollandaise, 

Baked Egg Plant with Cheese, 
Cucumber Salad — II, 
Cream Charlotte. 

June 6. 

Canapes— XIII, 
Braised Veal Cutlets, 
Baked Potatoes, Boiled String Beans, 

Egg Salad— II, 
Tapioca Cream. 

Juney. 

Spring Soup, 
Haddock Rarebit, 
Fried Potatoes, Buttered Macaroni, 

Cucumber Salad, 
Wine Jelly. 

June 8. 

Green Pea Soup with Rice, 

Tripe in Casserole, 

Baked Potatoes, Egg Plant k la Creole, 

Orange Salad, 
Cocp^ut Custard Pi^, 
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June p. 

Soup— IV, 

Veal k ritalienne, 

Boiled New Potatoes, Cauliflower Saut^, 

Cheese Salad, 
Rice Pudding. 

June 10. 

Clam Broth, 

Chicken in Casserole, 

Stuffed Baked Potatoes, Buttered Peas, 

Pineapple Salad, 
Peach Blossom Pudding. 

June II, 

Soup— V, 

Mutton Birds, 

Mashed Potatoes, Asparagus Baked with Cheese, 

Chiffonade Salad — I, 
Ginger Bavarian Cream. 

June 12, 

Salpicon of Fruit, 

Clams k la Marquise, 

Potatoes k la HoUandaise, Macaroni k la Tomaso, 

Asparagus Salad — I, 
Cream Custard, 
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June 13, 

Strawberry Soup, 
Devilled Kidneys, 
Creamed Potatoes, Boiled Peas, 

' Stuffed-Tomato Salad, 
Chocolate Pie. 

June 14, 

Cream of Spinach Soup, 

Roast Beef, 

Browned Potatoes, Broiled E^ Plant, 

Fruit Macedoine Salad, 

Pineapple Pudding. 

June 15. 

Soup— VI, 

R6chauff6 of Beef, 

Steamed Peas, Clam Salad, 

Rice Pudding — I. 

June 16. 

Clam Cocktail, 

Broiled Ham, 

Potatoes au Gratin, Baked Tomatoes, 

Carrot Salad — I, 
Raspberry Pudding. 
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June 17. 

Soup — I, 

Fish k la Cr^le, 

Boiled New Potatoes, Rice Milanaise, 

Cucumber Salad, 
Jellied Custard. 

June 18, 

Canapes— XIV, 

Breaded Fried Chicken, 

Mashed Pbtatoes, Creamed Peas, 

Asparagus k la Vinaigrette, 

Rice Pudding—IIL 

June ig, 

Salpicon of Fruit, 

Stuffed Shoulder of Lamb, 

Potato Souffle, Fried Cauliflower, 

Lettuce Salad — I, 
Pineapple Sherbert. 

June 20. 

Cream of Celery, 

Salmon Croquettes, 

Julienne Potatoes, Boiled Com, 

Pea Salad— I, 
Jellied White Currants. 



1 
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June 21, 

Spring Soup, 

Beef Loaf, 

Baked Potatoes, Creamed Fried Egg Plant, 

Pepper Salad — II, 
Raspberry Cream Tart. 

June 22. 

Cream of Cauliflower Soup, 

Chicken Stewed with Asparagus, 

Brown Bread, Creamed Baked Tomatoes, 

Macedoine Salad — I, 
. Rice and Cherry Pudding. 

June 2j, 

Salpicon of Fruit, 

Escalloped Clams, 

Potatoes k la Hollandaise, Stuffed Cucumbers, 

Cheese Salad — II, 
Raspberry Cream. 

June 24, 

Chicken Soup k la Morly, 

Braised Shoulder of Lamb, 

Stuffed Baked Potatoes, Escalloped Egg Plant, 

Tomato Salad— II, 
Cherry Blanc Mange. 



J 
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June 25, 

Canapes — ^XV, 

Jellied Tongue, 

Potato Salad — II, Steamed Peas, 

Cheese Salad, 
Pineapple Creaili. 

June 26, 

Boston Summer Soup, 

Creamed Shrimps, 

Potatoes k la Maltre d'H6tel, Com Pudding, 

Cucumber Salad — II, 
Raspberry Custard. 

June 27. 

Raspberry Soup, 

Braised Veal Cutlet, 

Browned Potatoes, Creamed String Beans, 

Cauliflower Salad — II, 
Lemon Ice. 

June 28. 

Canapes— XVIII, 

German Roast Pork with Cherry Sauce, 

Mashed Potatoes, Boiled Conit 

Lettuce Salad — I, 
Apple Jelly. 



336 J6petsdai2 S>innet6 

June 2Q. 

Cream of Peas, 

Broiled Chicken, 

Baked Potatoes, Egg Plant Fritters* 

Pineapple Salad — I, 
Lemon Ice Cream. 



June 50. 

Soup— III, 

Salmon in Green Peppers, 

Croquettes, Buttered Green Beans, 

Cucumber Salad — IV, 
Blueberry Tea Cakes, Coffee. 

JULY 

July I. 

Pur^ of Green Peas, 

Veal Chops k la Provengale, 

Devilled Fried Potatoes, Baked Tomatoes, 

Celery Salad— III, 
Blackberry Charlotte. 

July 2. 

Pur^e of Cucumbers, 

Chicken Stewed with Cauliflower, 

Mashed Potatoes, Indian Com Cakes, 

Tomato Salad — V, 
Gooseberry Tart. 
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Julys. 

Cream of Com Soup, 
Devilled Salmon, 
Creamed Potatoes, Boiled Spinach, 

Cucumber Salad — II, 
Blackberry Pudding. 

Jidy 4. 

Salpicon of Fruit, 

Roast Lamb, Mint Sauce, 

Potatoes au Gratin, Buttered Peas, 

Endive Salad, 
Cherry Pie. 

Jvlys, 

Canape — XV, 

Curried Lamb, 

Baked Potatoes, Com Oysters, 

Cherry Salad — II, 
Apricot Tart. 

July 6, 

Gooseberry Soup, 

Jellied Chicken, 

Potato Salad— V, Fried Egg Plant, 

Egg Salad— III, 
Pineapple Pudding. 

32 
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July 7. 

Cherry Soup, 
Broiled Sweetbreads, 
Creamed Potatoes, Buttered Peas, 

StuflFed-Tomato Salad— IV, 
Currant Tapioca. 

July 8, 

Raspberry and Currant Soup, 
Lambs' Kidneys k la Tartar, 
Hashed Browned Potatoes, Fried Green Tomatoes, 

Shrimp Salad, 
Cherry Pudding. 

July g, 

Canapfe — II, 

Veal Liver P^te, 

New Potatoes in Cream, Creole Com Chowder, 

Pineapple Salad — I, 
Bread and Fruit Pudding. 

July 10. 

Raspberry Soup, 

Cold Ham, 

Potato Salad— V, Buttered Peas, 

Egg Salad— II, 
Blueberry Pudding. 
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July II, 

. Cream of Peas, 
Shrimps k la Cr^le, 
Potatoes k la Maitre d'H6tel, Roasted Com, 

Cheese Salad — IV, 
Gooseberry Pie. 

July 12. 

Vermicelli Soup, 

Cold Roast Beef, 

Potato Salad— V, Fried Egg Plant, 

Apple Salad, 
Apricot Pie. 

July 13. 

Cherry Soup, 

Broiled Lamb Chops, 

Potato Flakes, Boiled Summer Squash, 

Macedoine Salad — II, 
Vanilla Cream Jelly. 

July 14. 

Canape — I, 

Stuffed Pressed Steak, 

Creamed Potatoes, Boiled Spinach, 

Bean Salad— III, 
Cherry Ice. 



^ 
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Jtdy 15. 

Salpicon of Fruit, 

Fried Soft Shell Crabs. 

Potatoes k la Hollandaise, Creamed Cauliflower, 

Cucumber Salad — I, 
Nut Custard. 

July 16, 

Raspberry and Currant Soup, 

Jellied Veal, 

Potato Salad— V, Roasted Com, 

StuflFed-Tomato Salad— I, 

Tapioca Cream. 

July 77. 

Clam Broth, 

Lamb and Peas in Casserole, 

Baked Potatoes, Broiled Egg Plant, 

Pineapple Salad — II, 
Blackberry Cobbler. 

July 18. 

Canapes — ^XIX, 

Cold Roast Chicken, 

Potato Salad — II, Creamed Peas, 

Chiffonade Salad— III, 

Currant Pie. 
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July ip. 

Cream of Chicken and Peas, 

Clams in Chafing Dish, 

Potatoes k la Maftre d'H6tel, Savory Rice, 

Cucumber Salad — II, 
Toasted Crackers and Roquefort Cheese, 

Guava Jelly. 

July 20, 

Creole Com Chowder, 

Lamb in Mint Jelly, 

Potato Salad — III, Creamed Brussels Sprouts, 

Pea Salad— II, 
Raspberry Sponge. 

July 21, 

Canapds — ^XX, 

Veal Loaf, 

Potato Salad — I, String Beans with Cream, 

Egg Salad— III, 
Pineapple Dessert. 

July 22. 

Cream of Chicken and Spinach, 

Mayonnaise of Shrimps, 

Potato Salad— IV, Buttered Noodles, 

Cucumber Salad — IV, 
Gooseberry Trifle. 
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July 23, 

Currant Soup, 
Fricassee of Lambs' Tongues, 
Potatoes au Gratin, Curried Tomatoes, 

Cauliflower Salad — I, 
Cherry Tapioca. 

July 24. 

Canapds — I, 

Cold Ham, 

Potato Salad — V, Boiled Summer Squash, 

Stuffed-Tomato Salad— IV, 

Blueberry Roll. 

July 25, 

Salpicon of Fruit, 

Jellied Shrimps, 

Potato Salad — I, Spaghetti k rAmericaine, 

Cucumber Salad — II, 
Blackberry Sponge. 

July 26. 

Soup— IV, 

Escalloped Clams, 

Stewed Potatoes with Cheese, Lima Beans, 

Chiffonade Salad — I, 
Cake, Bananas and Currants. 
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July 27. 

Canape — XXI, 
Calf's Tongue with Tomato Sauce, 
Mashed Potatoes, Fried Egg Plant, 

Cantaloupe Salad, 
Raspberry and Currant Tart. 

July 28. 

Salpicon of Fruit, 

Tomatoes StuflFed with Shrimps, 

Potatoes au Gratin, Macaroni h. la Geneva, 

Cucumber Salad — IV, 
Fruit Blanc Mange. 

July 2g, 

Canapfe — II, 

Cold Sliced Tongue, 

Potato Salad — I, Com Fritters, 

Pecan Salad, 
Cherry Tart. 

July so, 

Salpicon of Fruit, 

Escalloped Clams, 

Potatoes with Parsley, Cauliflower in Cheese Shell, 

Cucumber Jelly Salad, 

Plum Cobbler. 
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July 31. 

Canapes — ^XXII, 
• Fried Chicken with Green Peppers, 
Mashed Potatoes, Buttered Peas, 

Apricot Salad, 
Caramel Custard. 

AUGUST 

August I. 

Cherry Soup, 

Pickled Lambs' Tongues, 

Potato Salad— IV, Mexican Rice, 

Endive Salad — III, 
Apricot Ice. 

August 2. 

Salpicon of Fruit, 
^ Curried Shrimps, 

^ French Fried Potatoes, Boiled Rice, 

Pepper Salad — IV, 
Chocolate Jelly. 

Augusts. 

Canapes— XXIII, 
Frankfurters, 
j Potato Salad— V, Cold Slaw, 

i Beet Salad— II, 



I Plum Tart— II. 
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August 4. 

Canape — VI, 

Veal Loaf, 

Potato Salad — II, Creamed Cabbage, 

Cherry Salad — I, 
Pear Pudding. 



August 5. 

Salpicon of Fruit, 

Cold Bass with Tartar Sauce, 

Potato Salad— III, Baked Cauliflower, 

Cucumber Salad — I, 
Peach Rice Pudding. 



August 6. 

Cream of Com, 

Broiled Chicken, 

Julienne Potatoes, Fried Mushrooms, 

Cherry Salad— II, 
Chocolate Ice Cream. 



August 7. 

Canapes — VII, 

Cold Sliced Ham, 

Potato Salad— V, Buttered Noodles, 

Peach Salad— II, 
Plum Roll. 
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August 8» 

Salpicon of Fruit, 

Jellied Pigs' Feet, 

Creamed Potatoes, Baked Onioiis, 

Stuffed-Tomato Salad— II, 

Pineapple Tapioca. 

August g. 

Claret Soup, 
New England Devilled Clams, 
Hashed Biowned Potatoes, Rice Milanaise, 

Cucumber Salad — II, 
Jellied Peaches. 

August lo, 

Canap^ — IX, 

Cold Boiled Chicken with Mayonnaise, 

Potato Salad— III, Stewed Com, 

Peach Salad— III, 
Rice Balls with Custard. 

August II, 

Jellied Chicken Bouillon, 

Broiled Sweetbreads, 

Creamed Potatoes, String Beans Saut6, 

Peach Salad— I, 
Pineapple Sponge. 
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August 12. 

Canapes— XXIV, 

Cold Roast Beef, 

Riced Potatoes, Creamed Carrots, 

Ckeese Salad— III, 
Marshmallow Cream. 

August 13. 

Salpicon of Fruit, 

Lamb in Mint Jelly, 

Potato Salad — ^V, Devilled Tomatoes, 

Egg Salad— III, 
Peach Delight. 

August 14. 

Clam Cocktail, 

Cold Sliced Ham, 

Potato Border, Macaroni au Gratin, 

Lettuce and Onion Salad, 

Caramel Ice Cream. 

August IS' 

Canape — ^X, 

Veal Loaf, 

Potato Salad — ^V, Broiled Green Peppers, 

Peach Salad — I, 
Maraschino Jelly. 
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August i6, 

Canap^ — XII, 
Jellied Giicken with Mayonnaise, 
Potato Balls, Escalloped Tomatoes, 

Egg Salad— I, 
Prune Jelly. 

August 77. 

Salpicon of Fruit, 
Roast Spring Duck with Grape Sauce, 
Mashed Potatoes, String Beans Saut^ 

Cheese Salad — I, 
Pineapple Souffle. 

August 18. 

Canap^ — ^XIV, 

Cold Sliced Ham, 

Potato Salad— V, Buttered Noodles, 

Apple Salad, 
Peach Dumplings. 

August ig. 

Salpicon of Fruit, 

Devilled Clams, 

Potatoes k la Hollandaise, Curried Rice, 

Cucumber Salad — II, 
Toasted Crackers and Roquefort Cheese, 

Guava Jelly. 



365 M>vcvg>n V>inncxe 349 

August 20, 

Canap^— XXV, 

Cold Roast Beef, 

Potato Salad— II, Hot Slaw, 

Cheese Salad — III, 
Pear Tart. 



August 21. 

Jellied Chicken Bouillon, 

Creamed Clams, 

French Fried Potatoes, Stuffed Peppers, 

Pineapple Salad — II, 
Peach Ice Cream. 



August 22. 

Canapfe— XXVI, 

Spaghetti k la Tomaso, 

Devilled Fried Potatoes, Broiled Mushrooms, 

Pepper Salad — IV, 
Apple Snow. 



August 23. 

Crab Gumbo, 

Cold Roast Veal, 

Creamed Potatoes, Fried Green Peppers, 

Stuffed-Tomato Salad— III, 

Baked Pears. 
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August 24, 

Salpicon of Fruit, 
Broiled Soft Shell Crabs, 
Stewed Potatoes, Baked Summer Squash, 

Cucumber Salad — IV, 
Peach Pie. 



August 25. 

Clam Cocktail, 
Macaroni and Cheese, 
Baked Potatoes, Com Fritters, 

Egg Salad— II, 
Banana Float. 



August 26. 

Canape — ^XV, 
Veal Liver PAte, 
Potato Salad — I, Boiled Spinach, 

Almond Salad, 
Grape Tart — I. 



August 27. 

Canap^— XXVII, 

Tomatoes Stuffed with Shrimps, 

Potatoes au Gratin, Broiled Mushrooms, 

Cucumber Salad — IV, 
Peach Cream — II. 
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August 28. 

Salpicon of Fruit, 

Pressed Salmon, 

Potato Salad — V, Broiled Tomatoes, 

Cucumber Jelly Salad, 
Plum Blanc Mange. 

August 2Q, 

Clam Cocktail, 

Broiled Chicken, 

Creamed Potatoes, Fried Summer Squash, 

Cherry Salad — I, 
Pineapple Fluff. 

August JO. 

Salpicon of Fruit, 

Baked Soft Shell Crabs, 

Stewed Potatoes with Cheese, Fried Green Peppers, 

Egg Salad— III, 
Peach Shortcake. 

August 31, 

Canapes— XXVIII. 

Chicken Stewed with Cauliflower, 

Mashed Potatoes, Creamed Salsify, 

Cheese Salad — I, 
Baked Quinces. 
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SEPTEMBER 

September i. 

Jellied Chicken Bouillon, 

Roast Loin of Veal, 

Potatoes and Parsley, Mashed Turnips, 

Peach Salad— III, 
Floating Island. 

September 2. 

Canapes — XX, 

Mock Terrapin, 

Potatoes and Cheese, Buttered Beets, 

Pecan Salad, 
Peach Tart. 

September J. 

Canap^— XXI, 

Roast Ham, 

Mashed Sweet Potatoes, Boiled Spinach, 

LfCttuce Salad — I, 
Apple Trifle. 

September 4, 

Canapes— XXII, 

Veal and Oyster Pie, 

Baked Potatoes, Buttered Noodles, 

Pepper and Tomato Salad, 

Peach Snow Balls. 
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September 5. 

Cream of Pea Soup, 
Baked Ham with Noodles, 
Potatoes au Gratin, 

String Beans k la Maitre d* H6te1, 
Grape Salad — I, 
Fig Tapioca. 

September 6. 

Cream of Chicken and Rice, 
Escalloped Oysters, 
Stuffed Baked Potatoes, 

Cucumbers k la Maitre d*H6tel, 
Egg Salad— III, 
Peach Blanc Mange. 

September 7. 

Canapfe— XXIX, 

Turkish Beef Stew, 

Boiled Potatoes, Red Cabbage k la Hongroise, 

Lettuce Salad — II, 
Quince Trifle. 

September 8. 

Clam Cocktail, 

Chicken Potpie, 

Potato Croquettes, Com Fritters, 

Grape Salad — III, 
Apple Puff, Coffee. 

33 
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September p. 

Julienne Soup, 

Mutton Stew, 

Brown Bread, Curried Tomatoes, 

Sardine Salad, 
Quince Pudding. 



September io» 

Salpicx)n of Fruit, 

Braised Beef, 

Baked Sweet Potatoes, Creamed Cabbage, 

Tomato Salad — II, 
Apple Sago Pudding. 

September ii. ^ « 

Canapfe— XXX, 
Lobster Wiggle, 
Potatoes k la Maftre d'Hdtel, 

Macaroni with Brown Butter, 
Cucumber Salad — I, 
Quince Blanc Mange. 

September 12, 

Cream of Chicken and Barley, 

Boiled Salmon with Green Sauce, 

French Fried Potatoes, Macaroni and Oysters, 

Lettuce Salad — ^11, 
Peach Cobbler. 
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September 13, 

Shrimp Gumbo, 

Braised Veal Cutlets, 

Baked Potatoes, String Beans with Parsley, 

Grapefruit Salad — I, 
Stewed Pears with Rice 

September 14, 

French Cream of Lettuce, 

Duck with Cucumber Sauce, 

Mashed Potatoes, Fried Tomatoes and Peppers, 

Cheese Salad — II, 
Grape Ice Cream. 

September 75. 

Corn Soup, 

Oysters k I'lndien, 

Fried Potatoes, Cold Slaw, 

Pineapple Salad — III, 
Jellied Apples. 

September 16. 

Canapds— XXXI, 

Koenigsberger Klops, 

Boiled Potatoes, Stewed Carrots, 

Anchovy and Egg Salad, 

Junket. 
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September //. 

Hoffman House Clam Chowder, 

Baked Veal Cutlet, 

Glazed Sweet Potatoes, Com Fritters, 

Tomato Salad— III, 
Lemon Flu£F. 



September i8. 

Black Bean Soup, 

Liver Loaf, 

Fried Potato Puffs, Creamed Onions, 

Sardine Salad, 
Moonshine. 



September ig, 

Italian Onion Soup with Cheese, 

Spaghetti k la Tomaso, 

Julienne Potatoes, Celery, 

Fruit Macedoine Salad — IV, 

Peach Trifle. 



September 20, 

Creole Soup, 

Escalloped 03rsters, 

Dutch Fried Potatoes, Macaroni au Gratin, 

Cucumber Salad — II, 
Quince Fluff. 
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September 21, 

Cream of Chicken, 

Fried Pork Tenderloin, 

Mashed Sweet Potatoes, Boiled Spinach, 

Apple Salad — II, 
Coffee Blanc Mange. 

September 22, 

Canape — ^XXXII, 

Spiced Beef Loaf, 

Baked Potatoes, Roasted Onions, 

Tomato Salad— III, 
Chocolate Cream. 

September 23. 

Dutch Soup, 

Oysters h. la Madrid, 

Potatoes k la Maltre d'H6tel, Escalloped Carrots, 

Cucumber Salad — I, 
New England Apple Pie. 

September 24. 

French Cream of Shrimps, 

Broiled Kidneys, 

Hashed Brown Potatoes,* Com Oysters, 

Stuffed Tomato Salad— III, 

Apple Jelly. 
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September 25. 

Italian Turnip Soup, 

Boiled Leg of Lamb with Caper Sauce, 

Mashed Potatoes, Broiled Green Peppers, 

Orange Salad — IV, 
Cream Puffs, Coffee. 

September 26. 

Spanish Mutton Broth, 

Pigeon Pie, 

Baked Potatoes, Escalloped Salsify, 

Shrimp and Cress Salad, 

Caramel Custard. 

September 27. 

Soup of Mixed Vegetables, 

Salmon in Casserole, 

Steamed Sweet Potatoes Broiled Mushrooms, 

Cucumber Salad — II, 
Neapolitan Pudding. 

 

September 28, I 

Noodle and Tomato Soup, <i 

Steak Bordelaise, 
Potato Souffle, Creamed Onions, 

Beet Salad— II, 
Jellied Grapes. 
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September 2g, 

Canapfe—XXXIII, 
Beef Stew with Dumplings, 
Brown Bread, String Beans Saut6, 

Celery Salad— V, 
Apple Roll. 

September 30. 

Potage Frangaise, 

Mock Duck, 

Baked Potatoes, Boiled Spinach, 

Orange Salad — IV, 
Plum Tart— II. 

OCTOBER 

October i. 

- Cream of Chicken and Spaghetti, 
Stuffed Crabs, 
Potatoes au Gratin, Broiled Green Peppers, 

Cucumber Salad — II, 
Lemon Sponge. 

October 2, 

Scallop Stew, 

Roast Beef, 

Browned Potatoes, Boiled Spinach, 

Grape Salad — III, 
Prune Cream Pie. 
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October 3. 

Pur^ of Kidney Beans, 

R^chauff6 of Beef k TEspagnole, 

Fried Sweet Potatoes, Celery, 

Sardine Salad, 
Moonshine. 

October 4, 

Creole Oyster Gumbo, 

Braised Knuckle of Veal, 

Baked Potatoes, Lima Bean Souffle, 

ChifFonade Salad — III, 

Lemon Snow. 

October 5. 

Pur^ of Peas and Rice, 

Beef Tongue k Tltalienne, 

Boiled Potatoes, Buttered Spinach, 

Apple Salad — ^V, 
Compote of Figs. 

October 6, 

Velvet Mutton Soup, 

Sausage Roll, 

Fried Apples, Baked Canned Com, 

Egg Salad— III, 
Orange Charlotte. 
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October 7. 

Soup k la Bonne Femme, 

Chicken Fricassee, 

Mashed Potatoes, Macaroni and Cheese, 

Pear Salad — I, 
Lemon Cream Pie. 

• 

October 8, 

Canap^— XXXIV, 

Roast Spareribs, 

Browned Potatoes, Apple Sauce, 

Tomato Salad— VI, 
Grape Jelly. 

October Q, 

Purfe of Tomatoes and Macaroni, 
Irish Stew, 
Mashed Potatoes k TEspagnole, 

Creamed String Beans, 
Apple Salad — II, 
Date Custard Pudding. 

October 10, 

Salmon Soup, 

Chicken Potpie, 

Baked Potatoes, Celery, 

Grape Salad — III, 
Baked Bananas. 
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October ii. 

Rice and Curry Soup, 

Baked Veal Cutlet, 

Potatoes au Gratin, Boiled Squash, 

Celery Salad— IV, 
Jellied Grapes. 

October 12. 

Soup ^ la Brunois, 

Fried Scallops, 

Creamed Potatoes, Stewed Carrots, 

Cucumber Salad — III, 
Orange Float. 

October ij- . 

Cream of Chicken and Celery, 

Broiled Lamb Chops, 

Potatoes and Parsley, Roasted Onions, 

Apple Salad — I, 
Apricot Tapioca. 

• 

October 14. 

Spanish Tomato Soup, 

Stewed Veal with Turnips, 

Potatoes Saut6, Celery, 

String Bean Salad, 
Pumpkin Pie. 
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October is* 

Oyster Stew, 

Chidden k la Jean, 

Mashed Potatoes, Corn Fritters, 

Banana Salad, 
Coffee Mousse. ' 

October 16. 

Canape — ^XXXV, 

Cannelon of Beef, 

Baked Sweet Potatoes, Curried Lentils, 

Peach Salad— III, 
Puff Pudding. 

October 17, 

Bisque of Clams, 
Broiled Mutton Cutlets with Carrots, 
Mashed Potatoes, Celery, 

Onion Salad — II, 
Apple Cream Tart. 

October 18, 

Veal Soup, 
Fried Salmon Steaks, 
Potatoes k la Maltre d'H6tel, 

Macaroni au Oratin, 
Lettuce Salad — I, 
Baked Pears. 
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October ig. 

Crab and Tomato Bisque, 
Chicken Stuffed with Oysters, 
Potato Flakes, Lima Beans Souffle 

Grape Salad— III, 
Almond Blanc Mange. 

October 20. 

Pur6e of Black Beans, 

Chicken Croquettes, 

French Fried Potatoes, Creamed Peas, 

Pepper Salad — II, 
Sago Cream. 

October 21, 

Canape — I, 

Veal Cutlet in Casserole, 

Baked Potatoes, Creamed Cabbage, 

Celery Salad— IV, 
Spanish Cream. 

October 22, 

Oyster Stew, 

Braised Ducks with Olives, 

Mashed Potatoes, Boiled Brussels Sprouts, 

Tomato Salad— V, 
Banana Shortcake, 
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October 23, 

Chicken and Onion Soup, 

Baked Bluefish, 

Potatoes k la Ma!tre d'H6tel, Buttered Noodles, 

Grape Salad — I, 
New England Apple Pie. 

October 24, 

Clam Broth, 

Stewed Lambs' Tongues with Carrots and Turnips, 

Lyonnaise Potatoes, Celery, 

Endive Salad, 

Coffee Charlotte. 

October 25, 

Chicken Gumbo, 

German Mock Rabbit, 

Baked Sweet Potatoes, Smothered Red Cabbage, 

Pepper Salad — II, 
French Custards. 

October 26. 

Cream of Celery, 
Crab Farci with Tomato Sauce, 
Potatoes k la HoUandaise, Fried Mushrooms, 

Grape Salad — III, 
Currant Jelly. 
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October 27. 

Cream of Chicken and Vermicelli, 

Veal Chops ^ la Provengale, 

Mashed Potatoes, Savory Rice, 

String Bean Salad, 
Peach Charlotte. 

October 28. 

Clam Bouillon, 
Beefsteak with Fried Bananas, 
Creamed Potatoes, Celery, 

Grapefruit Salad — II, 
Neapolitan Tarts, Coffee. 

October 2g. 

Mock Chicken Gumbo, 

Kidney Bacon Rolls, 

Stewed Potatoes with Cheese, Escalloped Salsify, 

Pepper Salad — II, 
Apple Brownies. 

October 30. 

Oyster Cocktail, 

Roast Lamb with Garlic, 

Browned Potatoes^ Boiled Spinach, 

Macedoine Salad — III, 

Chocolate Cream. 
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October ji. 

Halibut Soup, 

Lamb Croquettes, 

Julienne Potatoes, Creamed Peas, 

Nut Salad— I, 
Apple Fluff. 



NOVEMBER 

November i. 

Chicken and Noodle Soup, 

Devilled Crabs, 

Potatoes au Gratin, String Beans Saut^, 

Beet Salad— II, 
Floating Island. 

November 2, 

Canapfe — XVI, 
Beef Stew with Dumplings, 
Boston Brown Bread, Roasted Onions, 

Cabbage Salad— III, 
Fruit Pudding— II. 

November 3. 

Julienne Soup, 

Braised Lamb with Celery, 

Bak^ Sweet Potatoes, Creamed Carrots, 

Lettuce Salad — I, 
Apples k la Ninon. 
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i 

November 4, 

I 

Oyster Soup, 

Roasted Sausages, 

Potatoes ^ r Empress, Stewed Red Cabbage, 

Apple Salad— IV, 
Caramel Custard. 



November 5. 

German Fish Soup, 

Boiled Beef with Parsley Sauce, 

Baked Potatoes, Stuffed Onions, 

Endive Salad, 
Chantilly Pudding. 



November 6. 

Clear Chicken Soup, 
Shepherd's Pie, Creamed Parsnips, 

Grapefruit Salad, 
Fig Shortcake. 



November 7. 

Canapes — III, 

Stewed Breast of Veal, 

Mashed Potatoes, Browned Turnips, 

Chiffonade Salad — I, 
Rice and Fruit Pudding. 



J 
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November 8. 

Oysters on the Half Shell, 

Pork Roasted with Sweet Potatoes and Apples, 

Corn Fritters, Grape Salad— III, 

Apricot Tapioca. 

November p. 

Spanish Onion Soup, 

Curried Chicken, 

Julifgnne Potatoes, Boiled Rice, 

Orange Salad — II, 
Peach Cream Tart. 

November 10. 

Crab Gumbo, 

Braised Veal Cutlets, 

Baked Potatoes, Boiled String Beans, 

Egg Salad— III, 
Jellied Apples. 

November Ji. 

Pur^ of Black Beans, 

Mock Oysters, 

Mashed Sweet Potatoes, Apple Sauce, 

Cheese Salad — I, 
Spice Pudding. 

34 
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November 12. 

Salmon Soup, 

Fricassee of Chicken with Biscuit, 

Mashed Potatoes, Celery 

Grape Salad— III, 
Farina Pudding. 

November 13. 

Chicken and Noodle Soup, 

Salmon k la Naples, 

Potatoes k la Maitre d'H6tel, Rice Milanaise, 

Lettuce Salad — II, 
Prune Shortcake. 

November 14, 

Purde of Kidney Beans, 

Crab Croquettes, 

French Fried Potatoes, Creamed Carrots, 

Beet Salad— I, 
Apple Charlotte. 

November 15. 

Boston Chicken Soup, 

Veal Cutlet in Casserole, 

Baked Potatoes, Lima Beans Souffle, 

Sardine Salad, 
Compote of Figs. 
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November 16, 

Oyster Bouillon, 

Mock Goose, 

Mashed Potatoes, Celery, 

Apple Salad — II, 
Prune Sponge. 

November 17. 

Soup— II, 

Liver Rolls, 

Potatoes au Gratin, Buttered Parsnips, 

Onion Salad — II, 
Snow Balls. 

November 18, 

Pur6e of Tomatoes, 

Broiled Lobster, 

Potatoes k la Hollandaise, Celery, 

Pimento Salad, 
Chocolate Tapioca. 

November IQ. 

Spanish Tomato Soup, 

Pot Roast, 

Boiled Sweet Potatoes, Stuffed Onions, 

Pea Salad— II, 
Apple Cream. 



1 



372 lEvcr^n S>fnneT0 

November 20. 

Cream of Chicken and Com, 
Broiled Bass, 
Stewed Potatoes with Cheese, 

String Beans h. la Cambridge, 
Grapefruit Salad — ^I, 
French Pancakes. 

November 21. 

Cream of Vermicelli, 

Beef Stew with Dumplings, 

Boiled Potatoes, Fried Parsnips, 

Beet Salad— I, 
Rice Pudding— III. 

November 22, 

Spanish Onion Soup, 

Escalloped Lobster, 

Potato Balls, Celery, 

Egg Salad, 
Victoria Charlotte. 

November 2j. 

Oyster Soup, 

Spiced Round of Beef, 

Baked Potatoes, Creamed Carrots, 

Beet Salad— II, 
Banana Bavarian Qream. 
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November 24, 

Pur6e of Pears and Rice, 
Fricassee of Chicken with Biscuits, 
Mashed Potatoes, Macaroni au Gratin, 

Grape Salad — I, 
Virginia Puffs. 



November 25. 

Cream of Chicken and Oysters, 

Broiled Kidneys, Tartar Sauce, 

Smothered Potatoes, String Beans h. la Poulette, 

Lettuce Salad — I, 
Macaroon Cream. 



November 26. 

Cream of Celery 
Baked Sardines, 
Potatoes k la Hollandaise, 

Lima Beans k la Philadelphia, 
Macedoine Salad — I, 
Apple Custard. 

November 27. 

Spanish Soup, 

Veal Liver PAte, 

Escalloped Potatoes, Buttered Carrots, 

Pimento Salad, 
Rice and Peach Pudding. 
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November 28, 

Pur^e of Tomatoes, 

Lamb Chops in Casserole, 

Staffed Baked Potatoes, Escalloped Parsnips, 

Grapefruit Salad — I, 
Apple Souffle 

November 2Q, 

Soup— VI, 

Curried Pork Chops, 

Duchesse Potatoes, Apple Sauce, 

Cabbage Salad— II, 
Fruit Pudding — ^I. 

November 30. 

Cream of Chicken and Chestnuts, 

Devilled Crabs, 

Potato Balls — I, Broiled Green Peppers, 

Lettuce Salad — I, 
Nei4)olitan Tarts, Coffee. 

DECEMBER 

December j. 

Oyster and Okra Soup, 

Braised Rib of Beef, 

Baked Potatoes, Stuffed Onions. 

Tomato and Pepper Salad, 

Cabinet Pudding. 



365 JBvcv^a^ Dinncte 375 

December 2, 

Pur^e of Tomatoes and Macaroni, 

Pigs in Blankets, 

Creamed Potatoes, Boiled String Beans, 

Apple Salad — III, 
Orange Jelly. 

December j. 

Oyster Gumbo, 

Roast Loin of Veal, 

Browned Potatoes, Boiled Spinach, 

Grape Salad— III, 
Raspberry Pudding. 

December 4. 

Cream of Celery, 

Mock Terrapin, 

Potato Flakes, Macaroni k la Galli, 

String Bean Salad— V, 

Baltimore Pudding. 

December 5. 

Mississippi Chicken Gumbo, 

Planked Whitefish, 

Spaghetti k TAmericaine, 

PeppM- Salad, 

Apple Pie. 
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December 6. 

Soup— V, 

Curried Lamb, 

Baked Potatoes, Boiled Rice, 

Onion Salad — ^I, 
Vanities. 



December y, 

Spanish Onion Soup, 

Calf's Tongue with Tomato Sauce, 

Boiled Sweet Potatoes, Celery, 

Pea Salad— II, 
Sweet Omelet. 



December 8, 

Quick Beef Soup, 

Chicken k la Crtole, 

Mashed Potatoes, Com Fritters, 

Lettuce Salad — I, 
Jellied Fruit. 



December Q, 

Oyster Soup, 

Mock Duck, 

Stuffed Baked Potatoes, Curried Tomatoes, 

Apple Salad — II, 
Spanish Charlotte. 
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December 10. 

Cream of Chicken and Chestnuts, 

Devilled Crabs, 

Potato Croquettes, Carrots and Peas, 

Egg Salad— III, 
Macaroon Ice Cream. 

December 11, 

Rice Soup, 

Mutton k la Damascus, 

Baked Potatoes, Creamed Parsnips, 

Endive Salad, 
Apple Pudding. 

December 12. 

Southern Oyster Soup, 
Fried Chicken with Green Peppers, 
Mashed Potatoes, Celery, 

Egg Salad— II, 
Sweet Pancakes. 

December 13. 

Austrian Veal Soup, 

Broiled Smelts, 

Potatoes h la Maltre d'H6tel, Glazed Turnips, 

Cheese Salad— III, 
Snow Balls. 
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December 14. 

Cream of Chicken and Sago, 

Baked Chine with Sweet Potatoes, 

Apple Sauce, Grape Salad — III, 

Lemon Jelly. 



December IS • 

Cream of Chicken and Macaroni, 

Salmon Trout k la Hollandaise, 

Boiled Potatoes, Celery, 

Orange Salad — ^11, 
Jam Pudding. 



December 16. 

Rice and Curry Soup, 

German Mock Rabbit, 

Baked Potatoes, Buttered Carrots, 

Pecan Salad, 
Claret Jdly. 



December 17. 

French Fish Soup, 

Lamb Chops in Casserole, 

Potato Souffle, Red Cabbage k la Baette, 

Apple Salad — ^I, 
Peach Cream. 
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December 18, 

Italian Onion Soup with Cheese, 
Fricadelles, 
Creamed Potatoes, Apple Sauce, 

Artichoke Salad, 
Orange Bavarian Cream. 

December iq. 

Shrimp Soup, 
Broiled Sweetbreads, 
Potatoes Stewed with Cheese, 

String Beans k la Ma!tre d*H6tel, 

Endive Salad, 
Apricot Charlotte. 

December 20. 

Cream of Chicken and Celery, 

Baked Beans, 

Boston Brown Bread, Escalloped Onions, 

Shrimp Salad, 
Doughnuts, CoflFee. 

December 21, 

Soup—IV. 

Beef k la Mode, 

Baked Potatoes, Boiled Paisnips 

Celery Salad— III, 
Jellied Apples. 
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December 22. 

Oyster Stew, 

Baked Veal Cutlet, 

Creamed Potatoes, Com Fritters, 

String Bean Salad, 
Orange Float. 

December 23. 

Sago Soup, 

Steamed Salmon Steaks, Egg Sauce, 

Potatoes k la Mattre d'Hdtel, Celery Saut^, 

Lettuce Salad — I, 
Pineapple Fluff. 

December 24. 

Cream of Tomato, 

Pork Tenderloins with Sweet Potatoes, 

Com Fritters, Orange Salad — III, 

Prune Jelly. 

December 25. 

Oyster Bouillon, 

Roast Goose with Apple Sauce, 

Mashed Potatoes, Flaked Squash, 

Grape Salad — III, 
Christmas Pudding. 



I 
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December 26, 

Scallop Stew, 

Lamb Chops in Casserole, 

Baked Potatoes, Celeryt 

Onion Salad — II, 
Peach Tart Meringue. 

December 27, 

Soup k la Brunoise, 
Veal and Oyster Pie, 
Potato Balls, Smothered Carrots, 

Egg Salad— III, 
Peach Charlotte. 

December 28, 

Soup— V, 

Broiled White Fish with Hollandaise Sauce, 

French Fried Potatoes, Creamed Celery, 

Cheese Salad — II, 
Grape Tart— 11. 

December 2g, 

Oyster Soup, 

Fricassee of Chicken, 

Mashed Potatoes, Com Pudding, 

Fruit Macedoine Salad — IV, 

Rice Dumplings. 
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December jo. 

Spaghetti Soup, 

Roast Lamb with Garlic, 

Browned Potatoes, Baked Creamed Onions, 

Pimento Salad, 
Orange Shortcake. 

December 31, 

Cream of Chicken and Noodles, 

Lamb Croquettes, 

Potatoes au Gratin, Creamed Peas, 

Pepper Salad — II, 
Jellied Apricots. 
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Good-bye. 

Olive Giibbn. 
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INDEX 

Additional Recipes, 384-394 

Canapes, thirty-five varieties, 4-1 1 

Desserts, simple, 219-290 
Baked Fruit, 277 f. 

Frozen Dainties, 242 ff. 

Apricot ice, 242 

Banana ice-cream, 242 

Caf^ parfait, 242 

Caramel ice-cream, 242 

Ceylon ice, 243 

Cherry ice, 243 

Chocolate ice-cream, 243 

Coffee ice-cream, 243 

Grape ice-cream, 243 

Lemon ice, 244 

Macaroon ice-cream, 244 

Maple ice-cream, 244 

Orange sherbet, 244 

Peach ice-cream, 244 

Raspberry ice, 245 

Strawberry ice-cream, 245 
Jellied, 245/. 

Chocolate cream, 246 

Coffee, 245 

395 
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Jellies — Continued . 
Custard, 246 
Fruit, 246 
Lemon, 247 
Rhubarb, 247 
Vanilla cream, 248 
Wine, 247 
Miscellaneous, 219/. 
Almond cream, 232 
Apples k la Ninon, 276 
Apple Brownies, 276 
Apple charlotte, 229 
Apple fluff, 276 
Apple roll, 277 
Apple snow, 277 
Banana float, 279 
Banana trifle, 279 
Blackberry sponge, 280 
Blanc mange, 219-221 
Blueberry cake, 222 
Charlotte Russe, 228 
Charlottes, 229, 230 
Chocolate cake, 222, 223 
Chocolate tapioca, 280 
Cobblers, 231 
Cocoanut cake, 223 
Compote of figs, 232 
Cream cake, 223, 224 
Creams, 232-237 
Custards, 237-240 
Devil's food cake, 225 
Doughnuts, 240 
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Miscellaneous — Continued- 
Dumplings, 241 
Fig loaf cake, 225 
Floating island, 281 
French pancakes, 281 
Fritter batter, 241 
Fritters, 241 
Fruit cake, 226 
Fruit puffs, 281 
Fruit roll, 282 
Honey cake, 226 
Jellied peaches, 283 
Junket, 284 
Lemon sponge, 284 
Marguerites, 226 
Moonshine, 284 
Nut cake, 227 
Orange snow, 284 
Plum roll, 286 
Quince fluff, 287 
Raspberry, 227 
Snow balls, 289 
Spice cake, 227 
Sponge cake, 228 
Strawberry meringue, 288 
Tea cake, 228 
Vanities, 290 
Virginia puffs, 290 
Pies, 248 ff. 
Apple, 248 
Apricot, 249 
Chocolate, 249 
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Pies — Continued. 
Cocoanut, 249 
Cranberry, 249 
Cream, 250 
Currant, 250 
Gooseberry, 250 
Lemon, 250, 251 
Peach, 251 
Prune, 251 
Pumpkin, 251 
Rhubarb, 252 
Strawberry, 252 
Puddings, 252 ff, 
Apple, 252 
Apricot, 253 
Baltimore, 253 
Bird's nest, 253 
Blackberry, 253, 254 
Bread, 254 
Cabinet, 255 
California, 255 
Caramel, 255 
Cherry, 256 
Chocolate, 256 
Christmas, 257 
Cracker, 257 
Cornstarch, 257 
Cottage, 258 
Currant, 258 
Custard, 258 
Danish, 259 
Date, 259 
Farina, 250 
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Puddings — Continued' 

Fruit, 260 

Lemon, 261 

New England, 261 

Orange, 261 

Peach, 262 

Pineapple, 263 

Prune, 263 

Quince, 264 

Raspberry, 264 

Red sago, 264 

Rice, 265, 266 

Sago, 266 

Snow, 266 

Spice, 267 

Sponge, 267 

Strawberry, 267 

Tapioca, 268 
Short Cakes, 269 ff. 

Fruit souffles, 270 

Peach, 269 

Prune, 270 

Strawberry, 270 
Tarts, 271 ff. 

Apple, 271 

Apricot, 271 

Cherry, 271 

Chocolate, 272 

Fruit, 272 

German, 272 

Gooseberry, 272 

Grape, 273 

Neapolitan, 273 
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Tarts — Continued, 
Peach, 273, 274 
Plum, 274 
Raspberry, 275 
Rhubarb, 275 



DiNNBKS, three hundred and sixty-five eveiyday, 
290-382 

Fish, sixty ways to cook, 57-75 
Bass, 57, 58 
Bluefish, 59 
Bouillon, 57 
Codfish, 60 
Finnan-haddie, 61 
Frog legs, 61 
Haddock, 62 
Halibut, 63 
Mackerel, 64 
Pike, 64 
Salmon, 65-67 
Salmon-trout, 68 
Sardihes, 68 
Shad, 68, 69 
Shad roe, 69, 70 
Smelts, 70, 71 
Trout, 71 
Turbot, 71 
Whitefish, 72, 73 

Meat and Poultry, one hundred and fifty ways to 
cook, 76-125 
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Beef, 76/. 

k la mode, 87 

k la Newport, 85 

Fricadelles, 87 

Liver, 84 

Pie, 88 

Pot roast, 79 

Ragout, 81 

Steaks, various varieties of, 76-78 

Stews, 82, 83 

Turkish, 89 
Mutton and Lamb, 89 Jf. 

Blanquette of, 92 

Boiled, 96 

Braised, 91 

Broiled, 93 

Chops, 89 

Croquettes, 97 

Curried, 92 

Cutlets, 90 

Pie, 90 

Ragout, 93 

Shepherd's pie, 99 

Tongue, 95, 96 
Pork, iooJT. 

k la Maryland, loi 

Baked, loi, 104 

Breaded, 102 

Broiled, 102 

Frankfurters, 100 

Mock duck, 102 

Roast, 100, 103, 104 
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Pork — ConUnued, 
Sausage, lOO 
Veal, 105 Jf. 
k la maltre d'h6tel, 105 
Braised, iii 
Chops, 106 
Croquettes, 113 
Cutlets, 106, 107 
Jellied, 11 1 

Koenigsberger Klops, I12 
Liver in casserole, 105 
Mock terrapin, 113 
Roast, 109, no 
Stewed, 108, 109 
Stuffed, 109 
Tongue, 106 
Chicken, ii3Jf- 
k la Creole, 118 
k la Waldorf, 120 
Broiled, 113 
Croquettes, 120 
Curried, 117 
Fricassee, 116 

Friedf 113, "4 
Jellied, 119 
Mayonnaise of, 119 
Pie, 116 
Pressed, 119 
Roast, 117 
Stewed, 114, 115 
Duck, 121/ 
Braised 121 
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(}hicken — Continued . 

Roast, 121 
Goose, 12/ 

Roast, 121 
Turkey, 122 jf. 

Croquettes, 123 

Escalloped, 123, 124 

Jellied, 122 

Loaf, 124 

Roast, 122, 123 
Pigeon, 124/. 

Broiled, 125 

Pie, 124 

Potatoes, twenty ways to cook, 126-132 

Salads, 191-218 
Cheese, 215, 216 
Dressing, 191 #. 

Boiled, 193 /• 

Club, 194 

Cream, 193 

Curry, 195 

Egg, 194 
French, 191 
German, 194 
Mayonnaise, 192 
Egg, 214, 215 

Fish, 195 #• 
Anchovy, 195 
Clam, 196 
Sardine, 196 
Shrimp, 196 
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Salads — Continued. 
Fruit, 207/. 
Alligator pear, 207 

Apple, 207, 208 

Apricot, 208 

Banana, 209 

Cantaloupe, 209 

Cheny, 209, 210 

Grape, 210 

Grapefruit, 210, 211 

Macedoine, 211, 212 

Orange, 212, 213 

Peach, 213 

Pear, 213 

Pineapple, 213, 214 
Nut, 216-218 
Vegetable, 197/. 

Artichoke, 197 

Asparagus, 197 

Bean, 197, 198 

Beet, 198 

Brussels sprouts, 198 

Cabbage, 198 

Carrot, 199 

Cauliflower, 199 

Celery, 199, 200 

Chickory, 200 

Chiffonade, 200 

Cress, 200 

Cucumber, 200, 201 

Endive, 201 

Lettuce, 202 
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Salads — Continued. 
Mushroom, 202 

Onion, 202 

Pea, 203 

Pepper, 203 

Pimento, 202 

Potato, 204 

Radish, 205 

Salsify, 205 

Spinach, 205 

Tomato, 206, 207 

Waldorf, 207 

Sauces, thirty simple, 183-190 
Allemande, 183 
B^amaise, 183 
Bechamel, 184 
Brown, 184 
Butter, 184 
Caper, 185 
Cheese, 185 
Colbert, 185 
Cream, 185 
Curry, 185 
Dutch, 186 
Duxelles, 186 
Egg, 186 
HoUandaise, 186 
Italian, 187 
Madeira, 187 
Mattre d'H6tel, 187 
Mint, 187 
Mushroom, 188 
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Sauces — Continued. 
Parsley, i88 
Piquante, i88 
Remotilade, i88 
Tartar, 189 
Tomato, 189/. 
Velout^, 190 
Vinaigrette, 190 

Shell-fish, fifty ways to cook, 40-57 
Clams, 40/. 

h. la Marqtiise, 40 

Cocktail, 42 

Connecticut, 42 

Creamed, 42 

Devilled, 42 

Kscalloped, 43 
Crabs, 43/. 

k la Cr^le, 44 

k la St. Laurence, 44 

Baked, 43 

Croquettes, 45 

Fricassee, 46 

Stuffed, 46 
Lobster, 46^. 

k la Newburg, 47 

Broiled, 46 

Casserole, 48 

Devilled, 47 

Escalloped, 47 

Wiggle, 48 
Oysters, 48 Jf. 

h la Madrid, 53 



fndex 407 



Shell-Fish — Continued, 
Baked, 48 
Broiled, 49 
Creole, 49 
Curried, 49 
Devilled, 50 
Escalloped, 50 
Stew, 52 
Scallops, 53 Jf. 
Fried, 53 

Shrimps, 54 jf. 
k la Creole, 55 
Creamed, 54 
Curried, 54 
Jellied, 54 
Mayonnaise of, 55 
Wiggle, 56 

Soups, one hundred varieties, 12-39 
Beef, 12 Jf. 
Barley, 12 
Black bean, 12 
Boston, 12 
Creole, 13 
English spinach, 13 
Italian, 13 
Julienne, 14 
Noodle, 14 
Quick, 14 
Rice, 15 
Spanish, 15 
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Soups — ConUnued. 
Veal, 15 
Wrexham, 16 
Bisques and Purees, 16 jf. 

Clams, 16 

Crab, 16 

Green peas, 17 

Kidney beans, 17 

Rice, 18 

Tomatoes, 18 
Chicesn, 19 Jf. 

Germad, 22 

Giblet, 22 

Hungarian, 23 

Jellied, 23 

Mock chicken, 23 
Cream, 24 jf. 

Asparagus, 24 

Barley, 24 

Celery, 24 

Clams, 24 

Com, 25 

Crab, 25 

Mushrooms, 25 

Oysters, 25 

Peas, 25 

Tomato, 25 ^ 

Vermicelli, 26 
Fish, 26/. 

Clam, 26, 27 

Crab, 27 

French, 27 
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Soups — Continued, 

German, 28 

Oyster, 28, 29 

Salmon, 30 

Scallop, 31 < 

Shrimp, 30 
Fruit, 31/. 

Currant, 32 

Gooseberry, 32 

Prune, 32 

Raisin, 32 

Raspberry, 33 

Strawberry, 33 
Miscellaneous, 38^. 
Mutton, 33/. 

Asparagus, 33 

Baked, 33 

Lamb, 34 

Quick, 35 
Veal, 35 ff. 

Austrian, 35 

Chiffonade, 36 

Italian, 36 

Spring, 37 

Vegetable, 37 

Vegetables, one hundred and fifty ways to cook, 
133-182 
Artichokes, 133 
Asparagus, 133, 134 
Beans, 135-140 
Beets, 140 
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Vegetables — Continued, 
Brussels sprouts, 141 
Cabbage, 141-145 
Carrots, 145, 146 
Cauliflower, 146-149 
Celery, 149-151 
Com, 152-155 
Cucumbers, 155 
Eggplant, 156-158 
Hominy, 158 
Lentils, 158 
Macaroni, 159, 160 
Mushrooms, 160, 161 
Noodles, 161, 162 
Okra, 162 
Onions, 162-164 
Parsnips, 164, 165 
Peppers, 166 
Rice, 169, 170 
Salsify, 170, 171 
Spaghetti, 171-173 
Spinach, 173 
Squash, 174 

Sweet potatoes, 167, 168 
Tomatoes, 175-178 
Turnips, 179, 180 
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No more unique or welcome gift for a brains' 
fagged bouae^wife can be imagined tban tbis 
Mttk seriea ofbandboolia in tbeir quaint plaid 
gingbam covera^ comprising any number of 
tried redpea. 



Putnam's Homemaker 

By Olive Green 

E<uh^ xtmOyBound in Blue A^on Gingham^ 
raper Labels^ net^ f z.oo 

I. What to Have tof Breakfasts 

" One mis^ht conscientiously use a number of enthusi- 
astic adjectives about Olive Green's Guide to the Cheer* 
^ul Life. It is a small book, but any one who looks 
It over can find a hundred reasons for owning it, and, 
failing to publish it, the Board of Home Missions lost an 
opportunity." — Li/e^ N. K. 

" One of the sanest brochures on the food question 
yet published." — N. K, Evening Mail. 

** Whoever follows its laws will bring peace to her 
household and kindly fame to herself. It is the best 
book in all the world with which to^ start the fresh da^, 
and an intelligent application of its rules may set in 
motion the very springs of heroism, joy, and achieve- 
ment." — Chicago Tribune* 

II. Everyday Luncheons, 
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* Here are 365 menus, one for every day in the year, 
besides a variety of recipes that have a toothsome aspect 
in print and have not been found wanting in practice, as 
we are assured. There are some introductory words on 
* Luncheons, Wise and Foolish,' which contain sound 
philosophy with a coadng of humor.*' 

PitUbure Gazette. 
" Covers the whole subject in a complete and compre- 
hensive fashion." — Albany Argus. 

* A helpful companion for any woman seeking to 
vary her menus. The recipes are economical, in many 
cases new, and in all cases practical. 

The Congregaiionalist. 
**It is well worth the attention of every careful 
housewife." — Boston Times. 
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New York London 
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Putnam's Homemaker Series 



III. Jne Thousand Simple Soups, 

** Tts information is all practical and every recipe contained 
within its covers is well worth tryins. It will prove a valu- 
able addition to the domestic shelf ox any housewife whether 
ii^e be her own cook or not." — Newark Advertiser, 

**The recipes are well-classed and are distinctly good. 
The neat little volume deserves a prominent place upon the 
kitchen shelf." — Chicago Record'Herald, 

IV. How to Cook ShelUFish. 

** Olive Green, that merry, instructive writer of readable 
cook-books, is again to the front with a dear little gingham- 
bound volume entitled How to Cook Shell-Fish. . . 
Recipes almost innumerable, varied in character but univer« 
sally tempting, follow, with blank pages for new ones. Here 
is a delightful gift for the chafing-dish expert or the dainty 
housekeeper." — Chicago Record-Herald, 



V. How to Cook Fish. 

" Miss Green is indeed a past mistress ot the art of cook- 
ing; her rules may always be relied upon in everyway." — 
Providence JournaL 

** Up-to-date and reliable — a book all hotuewives will 
grasp greedily." — Detroit News, 

** The directions are brief and dear."— vS'aw Fretucitco 
ChrontcU, 



G. P. PUTNAM'S SONS 

New York London 



Putnam's Homemaker Series 
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VI. How to Cook Meat and Poultry. 

" Miss Green, whoever the may he, knows how to write 
cook-books. Merely reading over the recipes is enough to 
make one hungry.'* — CUvtiand Plain DetUer, 

A practical and useful book.**  P roo i tUnce Journal, 

A capital little volume." — N, Y. Press, 



VII. How to Cook Vegetables. 

** The recipes are all dear and practical." — N. Y, Sun, 

** Models of thor kind, Iddd, brief, bminctslike." — Boston 
Herald. 



VIII. One Thousand Salads. 



■Day Deiserts. 



IX. 



X. Every«Day Pinners . 

Descriptive Circular of Books on Household 
Subjects sent on application. 
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goofta for tbe 1>ottgel)ol6 

The Franco-American Cookery 

Book 

Or, How t» Live Wdl and Wmdf Ertxj 
Day in the Year 

Containing oTer 2000 Recipes. By Feux J. 
DItuiE. Caterer of the New York Club : Ex- 
Chef of the Union and Manhattan Clabs. 
Seventh Edition. Large octavo, half leather, 
illustrated $3.50 

A new treatise, containing 365 different bills of 
fare, giving concise instructions how to properly 
prepare and serve all kinds of domestic and foreign 
culinary provisions in every way for each succeed- 
ing season, and mostly convenient for private fa^ 
milies, clubs, restaurants, hotels, etc. 

**This may be termed a perfect dicdonary of codcery. and 
it is prepared by a gentleman most eminently qualifiea for 
the important woric which he has accomplished.**-— fF<M««i»'^ 
y^nuU^ Boston. 

What One Can Do with a Chafing- 

Dish 

By H. L. Sawtellk. New revised and enlarged 
edition, l6mo $1.00 

*' Messrs. Putnam have just issued a reriaed and enlai|^ 
edition of a charming book endtled ' What One Can Do with 
a Cha^ng-Dish.* I nave written three works on this subject 
myself, and am therefore competent to judge the book in ques- 
tion. Miss SawteUe's book should be in possession of every 
owner of a chafing-dish in this or any other country. The 
recipes are excellmt, and while they are dainty enough to 
suit the most fasddious, they are also plain and pracdcaL" — 
Thomas J. Murray, in *' Twendeth Century Cookery." 
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